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MAROORED ON THE MAI 


I missed my target, but all hell broke loose when 
Nicole Ritchie lost her mojo. I couldn't see Paris 
Hilton or the Headhunter in the ensuing stampede, 
and when the dust settled they were both gone. 


I burst into Trader Vic's, ready for anything, except 
for this! The Headhunter, Miss Hilton, and uh, one of 
my mysterious benefactor’s, uh... gorillas. They all 
looked dangerous and angry as hell. I didn't know which 
to shoot first. 


It turns out the gorilla came early to collect the 
Headhunter. I don't know if I was relieved or 
disappointed that my creation had never come to life. 
T left without looking back, but often wonder if maybe 


I should have. 


The End 


BY JOHN 


gentle 
NLAND 
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Buffet took flight and spotted the Headhunter, with 
Miss Hilton, heading straight for the Hilton Hotel. My 
God, he must be taking her to Trader Vics to perform 
a virgin sacrifice. 


The next thing I know, I'm on the floor, and Paris Hilton 
has me in a Malaysian death-grip scissor hold. Then she 
struck the hardest blow of all. She said, “You deluded 
mess of a tikimon, the Headhunter never was alive." 


We hope you enjoyed 
our twisted little tale of 
deception and intrigue. 
but remember. no actual 
mojo was lost and/or 

destroyed in the making 
of this comic. 
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Sold Only as a Set 
Tiki Master FH TM7 MS. Each Template 5" 7" 
Tiki Master i FH TM14.MS_ Each Template 5" x7" 


“Lyman at the Grove” by Sam Gambino - www.samgambino.com 
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From The 


The Winter 2007/08 issue is dedicated to the living memory of 
Sonny Sacharski, the owner of the Hala Kahiki, who passed away 
unexpectedly on November 2. Our thoughts and prayers go out to 
his family and friends. 


Aloha, 


Many of you are familiar with the work of Heather Watts of Vancouver, our 
Featured Artist, and perhaps have had the pleasure of meeting her at Tiki 
Oasis. Find out more about “one of the most unique and rising Tiki artists 
working today” from Kari Hendler, who also interviewed Dawna Hammond 
for Featured Carver. About writing two stories for this issue on female Tiki 
artists, Kari remarked, "I've always known that Tiki appeals equally to both 
sexes, but I'm jazzed to see how the wahines are interpreting Tiki imagery 
in their own creative way. Tiki is a place where everyone is welcome. So, 
rock on, sisters!" 


Jeff Chenault “was very lucky to talk with Yma Sumac, who rarely grants 
interviews.” See Tiki Tunes to discover the Incan ancestry of the Queen of 
Exotica. Our intrepid writers Jonpaul Balak and James Teitelbaum traveled 
to Monterey, Calif., and throughout the Midwest, respectively, to bring you 
stories on Munktiki founders Paul, Debra and Miles Nielsen and Tiki Town: 
Great Lakes Region. 


Jeff “Beachbum” Berry is back with a plethora of cocktail recipes for your 
holiday entertaining, as are Duke Carter and Crazy Al. If you're into custom 
cars or live near Honolulu (or both!), you might know Dennis Mathewson, 
whose work with Cosmic Airbrush over the past 30 years has taken him 
all over the world. He recently visited our port, where Eileen Silva caught 
up with him. 


As 2007 comes to a close, I'd like to thank all the artists, magazine staff 
and guests who helped make Tiki Island, our first art show at the Bali Hai, 
a party to remember. According to guest Suzy Mosher (aka Atomikitty, fea- 
tured in Up & Coming Tiki): “The location, music, dancers, food, drinks and 
the group of artists were truly amazing. | honestly think that's the best time 
I've had at any Tiki show. The flow was right, it was so well organized ... 
there was just such a happy and creative energy in the air” 


From all of us at Tiki Magazine, we hope you enjoy a holiday season brim- 
ming with the spirit of aloha. 
Mele Kalikimaka, 


Nick Camara 
Publisher/Editor 
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This edition tells Part One of the story of Tiki #13, "Keeper of the Charm." | con- 
sider this a pivotal Tiki in the direction of my individual style. It would strengthen 
my relationship with Mother Nature, create new inspiration artistically, and inspire 
products for my new, developing business, Bone Productions. Five of my first six 
Tikis were carved from palm logs | hauled back from my childhood house in 
Arizona. Over the next seven years, 19 of my next 73 Tikis were carved from my 
second log expedition right down the street. Tiki #13, carved in September of 
1998, came from this stock of logs. 


It had been a few weeks since the electric company had topped six, 40-foot 
Mexican Fan palms that were threatening some local power lines. These palms 


(0) 


Tiki No. 13 marked the beginning of 
Al’s exploration of leaving the top of 
the log intact. 


were located at an old-school Mexican restaurant 
about four blocks from where | lived! Late one 
afternoon | saw the trunks lying in the street and 
a-hauling | did go. | took as much as my VW Thing 
could carry, some lengthy logs sticking out the 
side. Several trips into it, | met Jeff, the tree trim- 
mer. Jeff would become the first CrazyAL-spawned 
carver and infamous in the Huntington Beach area, 


Tiki No. 27. Another example of a palm crown. 


even to this day. Jeff would, in turn, inspire at least half a dozen local carvers. (Jeff is a long story for 
some other time.) Many of the new logs had to have their palm roots stripped off, something | had 
never done before. | once asked Bosko how he got all that crap off and he said, "...some folks burn it 
off." | still don't know if he was completely fooling with me or not, but | lived in an apartment, not 
on some cool ranch in the boonies. | knew a sharp razor knife would cut palm fronds just fine, so | 
started into spinning myself silly around some of the four- to five-foot logs. As | went along, my obses- 
sive-compulsive self saw a pattern developing. Perfectly segmented rings started to appear evenly 
spaced. Better yet, these rings of freshly exposed palm skin where the most beautiful colors of brown, 
so rich in depth and complexity. 


Closing in on completing a log, | noticed that a slightly odd but very cool hat or crown started to 
appear. Looking like an upside-down fez or some kind of baker's hat, | left a few logs with the cool 
caps on. | had to. The cap or crown had this perfectly designed split in it that fanned up into the 
coolest looking symmetrical grid pattern. | could never think of that, let alone want to carve it. | chose 
one of these logs for Tiki #13. | had never seen this type of design on Tikis before. The crown would 
be the perfect type of element for new pieces | was doing for the Copro/Nason "Tiki Art" show in 
the fall of 1998. Having left the natural design of the "living tree" on the sculpture seemed very appro- 
priate to me. I've since had these crowns appear on many of my APE-carved pieces as well as Tikis # 
27, 30, 45, 55, 108-10, and others. | had no idea that leaving the segmented bark on the back was 
typical of Milan Guanko, a carver described in The Book of Tiki. This technique is also evident in the 
Tikis found in Sam's Seafood in Sunset Beach, Calif. | would notice these familiar looking Tikis after 
frequenting Sam's much later in my carving career. 


The new adorning crown on Tiki #13 was just the start of elements of my developing style that | 
wanted to debut at “Tiki Art.” In Vol.3, #1 of this magazine, | describe the development of the squint- 
ing eyes of Tiki #11 for that show. “Keeper of the Charm” would have very exaggerated squinting 
eyes due to my now common gaping mouth design, and this time it would be full of real teeth! Well, 
Tiki teeth anyway. During my brief occupancy in Sunset Beach, | found myself at the seashore often. 
While beachcombing drift bamboo (not real bamboo, ask Bamboo Ben), washed out from the local 
rivers, | noticed the beach littered with "teeth"! They were everywhere. | picked up one of these cool 
looking objects and found it to be a shell fragment that had been perfectly sculpted into a tooth by 
my artistic partner, Mother Nature. | collected handfuls, or a pocketful, of teeth every trip across Pacific 
Coast Highway to the sand. The teeth first appeared in the wide, hollow mouths of my yucca stem 


Tiki No. 4. The natural top was also a favorite technique of Tiki carving legend 
Milan Guanko. 


carvings done at that time. Most of the best teeth are fairly small and 
lent themselves to the smaller carvings. This abundance of small teeth 
would become very handy later on. It takes hundreds of teeth to get 
a great looking, perfect dental lineup. Much time is spent to get a set 
of eight or so shell fragments that look like a perfect row of ‘natural’ 
looking teeth — sorting, mixing, matching hundreds of fragments. 
Finally, | had piled up enough of the more hard to find, large teeth. 
The prospective, four-foot tall, Tiki #13 would have to have its own 
set of pearly whites. It would be only one of four of my 137 large Tikis 
to get teeth. 


My devotion to creating an individual, conceptual style brought forth 
a new body for this Tiki, as well as the teeth. | also knew | wanted to 
have this piece be the “Tiki-necklace Guardian,” and that would need 
a special touch. Tune in next spring for Part Two! 


Collectable Tiki#13 mugs and imported carvings of Tikis #45 and 55 
can be found at www.tikimania.com. 


Images courtesy Crazy Al 
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The Fraternal Order of the Moai (or, FOM) is now an international organization. 


Hot Rod Hula Hop 3 
August 10-11 
hotrodhulahop.com 


Tiki cultists and wheel worshippers con- 
verged on Columbus, Ohio, for Hot Rod 
Hula Hop 3. Presented by the Fraternal 
Order of Moai and the Headhunters Car 
Club, the annual celebration of Polynesian 
Pop and Hot Rod culture has become one 
of the Midwest's most anticipated Tiki- 
themed events. In the spirit of aloha, FOM 
member John Holtwelcomed arriving ohana 
fromvarious far-flung chapters into his home 
for a Friday afternoon pre-party. Described 
by the Columbus Dispatch as being “as fes- 
tive as an umbrella drink,” Holt’s home is 
averitable Tiki museum that features numer- 
ous artifacts from the late, great Kahiki. The 
highlight of the party was an FOM group 
photo in front of one of the giant Moai that 
flanked the restaurant's front door. 


The festivities officially kicked off Friday 
evening with the Feast of the Tiki Gods, a 
sold-out luau at the Tropical Bistro -- 
Columbus’ only Polynesian restaurant and 
Tiki bar. The venue features a thatched-roof 
bar anda six-foot replica of the famed Kahiki 
fireplace. Tropical cocktails were enjoyed 
in the official Hot Rod Hula Hop 3 mug by 
Skully. Entertainment was provided by New 
York City exotica vibe trio Fisherman, 
Hawaiian guitarist Francis Llacuna and hula- 
dancing island goddess Leilani. 


Saturday's main event started mid-morn- 
eo” with the rumbling engines of arriving 


hot rods and continued into the wee hours 
with six rockin’ bands. Vintage and kustom 
pre-1965 rodsfilledthe parking lot of Largo’s, 
a nautical-themed bar festooned with Tikis, 
blowfish and fishing-float lamps for the 
occasion. A Tiki marketplace featured vin- 
tage antiques and Hawaiian wear, pinstripe 
artists, Speedcult metal work, and Skully 
prints and mugs. Featured carvers includ- 
ed Tiki Hana, Chisel Slinger, KahuMikala 
and Savage Hi-Fi. James Teitelbaum signed 
copies of his Tiki Road Trip, 2nd ed. Aaron 
“Hula Man” Hibbs trained for his attempt 
at a world record by hula-hooping non-stop 
for 16 hours. Cool retro tunes were spun 
throughout the day by Surfabilly Freakout 
DJs Jet Sterling, Reverend Chuck Allen and 
PZ, along with Hi Fi Hijinx and Ron-Tiki. Chef 
Dime and the FOM Red Palms chapter fed 
the hungry masses at the Tiki Snack Shack. 
Event sponsors included Tiki Magazine, Ol’ 
Skool Rodz, and the Mug and Brush. 


At dusk, the action moved inside Largo’s 
for a wild array of surf, rockabilly and exot- 
ica bands. Polynesian popsters, hot rodders 
and revelers danced to the musical mad- 
ness of Lucky 7, The Madeira, The Coffin 
Daggers, Fisherman, Rumble Club and 
Daikaiju. Some folks wore fezzes and papi- 
er-mache Moai heads. The lovely ladies of 
Barnyard Burlesque performed sultry rou- 
tines. Outside, a fire dancer twirled flaming 
poi in the parking lot. More than appeased, 
the Tiki gods smiled. 


Story by Dave Larsen 
Photos by Joe Schuster 


Tiki Kon attendees are treated to ice sculpture. 
Photo: Aaron Ragan-Fore. 


Tiki Kon V: 
Venture into DarKness 
July 27 - 29 


tikikon.com 


For the fifth year running, west coast 
Tikiphiles made a pilgrimage to Portland 
the week of July 27 to join fellow tropi- 

kitsch explorers on a “Venture into 


LOBEL OG 


Darkness,” the theme of this year’s Tiki Kon. The 2007 Kon seemed 
less like a gathering of lei-clad strangers, and more like a luau for 
reunited friends. That spirit of Aloha is nurtured by the 8-person 
planning committee, a group of Portland pals who have devel- 
oped the Kon a long way from its days as the spinoff of a 2003 
polka festival. 


“We're a really strong, supportive group in terms of getting things 
done,” says committee member Blair Reynolds. And things did, 
indeed, get done. Artist Noel Henneman enlivened Kon base camp 
at the Jupiter Hotel with exotic foam tiki masks, spreading luck for 
the craftsmen and traders of the popular tiki marketplace. Bartenders 
imported from the nearby neo-Googie Doug Fir bar kept the rum 
flowing, blessed by a kahuna-sized Tiki ice sculpture. Off-site pro- 
gramming was held at local grog shop Thatch, as well as the historic 
Alibi Lounge. Reynolds was succinct in describing his most diffi- 
cult task: “Preparing my home bar.’ Once again the Kon featured 
a crawl of tropical watering holes based in the patios, backyards, 
and rec rooms of the devoted. “We've been trying to refine [the 
Kon] into a journey into a dark adventureland,” states Henneman. 
And he'll get another chance next summer. 


Story and photos by Aaron Ragan-Fore 
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Exotica 2007 
July 5-8 


www.chicagoexotica.com 


7/7/07 marked the main day of the fourth 
Exotica event in Chicago in the 21st centu- 
ty. Dubbed Surfin’ in Chicago, the tone was 
decidedly upbeat and casual with an empha- 
sis on twang-soaked surf guitar sounds. 
Exotica has seen changes as it evolves each 
year. Unfortunately, some of the venues that 
hosted events in the past are no longer in 
existence. Notably, Trader Vic's was sorely 
missed as they closed their doors at the 
Palmer House Hilton in December of 2005. 
Still, the Exotica organizers did a bang-up 
job of arranging a program that took place 
at landmark Tiki establishments like Hala 
Kahiki and the Chef Shangri-La, as well as 
new clubs like the Tiki Terrace and the Sand 
Bar. Each of these venues featured live enter- 
tainment during the events Thursday, Friday, 
and Sunday. 


Just as in 2005, FitzGerald’s in Berwyn was 
host of the largest function. The Saturday 
event featured loads of great vendors offer- 
ing all kinds of wares from gorgeous vintage 
aloha shirts and dresses, to rattan furniture, 
to fine hand-carved Tikis of every shape and 
size. The entertainment ran the gamut from 
the acoustic hapa-hole style of the Bikini 
Beachcombers to the grease-soaked primi- 
tive beats of those crazy caveman The 
Neanderthals. Other standouts were 
surf/instro acts like The Volcanos, The 
Reluctant Aquanauts, The Concussions, the 
loungy, space-age stylings of The Astronauts, 
and, of course, legendary bandTheTrashmen, 
who came out of retirement for the first time 
since 1999. By the time they took the stage, 
the crowd was on their feet, and The 
Trashmen proved that the Bird is still the 
word! 


In addition to the bands, there were live 
dance performances by Read my Hips, who 
blew the crowd away with their exotic blend 
of hula and belly dancing, including a show- 
stoping sword dance. Go-go gals par 
excellence The Jane’s did choreographed 
numbers between bandsets and also accom- 
panied several of the bands on stage with 
their dazzling costumes and vigorous moves. 
When there was not a band playing, Detroit 
DJ Del Villareal and Champaign, Illinois’ Jet 
Sterling kept the platters spinning and the 
vibe going. With a strong turnout of 
Midwestern attendees, as well as folks who 
came from far-flung locals in Florida and 
California, Exotica 2007 proved that Tiki is 
still thriving in the heartland. 


Story by Marty Perez 
Photos by Chris Carter 


» fatima, at 


“Surfin’ in Chicago” featured the reverb-drenched 
stylings of The Concussions. 


Northeast Tiki Tour 
August 24 - 25, 2007 


northeasttikitour.com 


The weather: sunny, hot and humid. The 
place: Super 8 Motel in North Attleboro, 
Mass., starting point. of the first annual 
Northeast Tiki Tour. Smiling Tikiphiles from 
nine states waited in the shade, ready for a 
day of nostalgic fantasy, the very essence of 
Tiki. Say “New England” and no one ever 
thinks “Tiki Bar." However, a message post- 
ed on Tiki Central by Michael “Sully” Sullivan 
(aka Bargoyle) may have changed that for- 
ever. Sully had “decided to quit complaining 
about the lack of local events” and start one. 
“New England has a lot to offer in the way 
of Tiki, and it was time to share it with more 
Ohana,” said Sully. He and friend Jay Kennan 
pulled together an extraordinary two-day 
event, complete with classic Tiki lounges, 
Polynesian pupu, cocktails, raffles and swag. 


Friday's pre-tour events included a Polynesian 
floorshow at the Hu Ke Lau in Chicopee and 
a Motel Mixer room crawl. Our Technicolor 
group swarmed into the dimly lit Hu Ke Lau, 
instantly at home amidst the familiar kitsch. 
We enjoyed their modern take on tradition- 
al dances, but the real highlight was when 
one of us was crowned “The Big Kahuna.” 
That, plus the excellent dinner, made up for 
the remarkably weak drinks. Ready for Round 


: OME O OE EVENTS (continued) 


Go-go dancers set the groove to the Volcanos. 


Two, we headed back for the Motel Mixer. 
"It was so nice to have that be part of this 
fledgling event," observed James Kathary 
(aka Primo Kimo). "I've attended Tiki Oasis 
several times and found the room crawl to 
be one of the most entertaining aspects of 
the multi-day Oasis experience.” 


Late Saturday morning, we got our official 
tour badges, personalized traveling Tiki 
mugs, and swag bags designed by Jon P. 
Mooers. We boarded our bus, whisking off 
to exotic hideaways in suburban 
Massachusetts! The first stop, Mon Kou in 
Attleboro, is a classic Polynesian-Chinese 
restaurant largely untouched by the last two 
decades. Spirits high, we raised our glass- 
es and toasted Mon Kou's unreformed glory. 
Between each stop, Sully and Jay treated 
us to swag a-plenty and raffles, shouting 
out lucky numbers while campy clips of ‘40s 
Hula Honeys played on the bus’ TV screens. 


Our next stop, South Pacific Restaurant, is 
a rare jewel set in a strip mall. | spent more 
time looking at the vintage murals than the 
menu, but managed one quick drink before 
we left for the third stop. New Tiki Restaurant 
and Lounge in Westford, has a warm, friend- 
ly feel. A large Tiki-topped water feature 
complete with live turtles and a special per- 
formance by Boston-based exotica band 


@ 


Waitiki added exotic ambiance. The word on the bus 
was that the third stop was THE place for classic drinks 
in vintage Tiki atmosphere. Bali Hai in Lynnfield does- 
n't try to be anything more than an old-school 
Polynesian restaurant, circa 1960. After several rounds 
and some fabulous chow mein, we left Bali Hai feel- 
ing no pain, our souvenir mugs and menus in hand. 
Bali Hai may call you, indeed. 


Final stop: Kowloon in Saugus, an enormous pagoda 
guarded by a giant Hawaiian god. The retro-exotic 
décor was as impressive as the exterior, and their 
menu was enormous. Exhausted and sated, we head- 
ed back to the bus, wondering how all those hours 
had passed so quickly. | thought about my wonder- 
ful fellow travelers and how, although we had just 
met, we would be parting as true Ohana. 


“There's a saying in music, an ensemble is only as 
good as the weakest player," mused Reedsmaster 
Tim Mayer of Waitiki. "While this refers to musical abil- 
ity, | have noticed that social ensembles and musical 
ensembles share a similar dynamic. In an ideal ensem- 
ble, the synergy when you get a good group that is 
harmonious makes the occasion, or the piece per- 
formed, much larger than the sum of its individual 
components. This is exactly what happened over the 
entire weekend. The synergy we all felt was truly 
exceptional.” And so the Tour ended as it had start- 
ed: Tikiphiles gathered at the Super 8, toasting each 
other, the Tour creators, and all things Polynesian. 


Story by Gina Hasse 


Hollywood's Taschen bookstore became a small-scale Witco museum. 


Author Sven Kirsten signs copies at the book's official release. 


Launch of Tiki Modern and the 
Wild World Of Witco 
September 13, 2007 


After years of anticipation brooding within the hearts and minds of histori- 
ans, pop culture aficionados, retro aestheticians and Tiki fanatics alike, the 
man that literally wrote the book on Tiki released his newest tome, Tiki 
Modern and the Wild World of Witco, in September to rave reviews at the 
new Taschen bookstore located underneath the clock tower at Los Angeles’ 
1934 landmark Farmers Market. The scene couldn't have been more con- 
ducive to the Tiki vibe so passionately promoted by the author, Sven Kirsten, 
who perched on his huge Witco throne, personalizing freshly unwrapped 
copies of his newest masterpiece. The entire Taschen store became a small- 
scale Witco museum, with pieces from Sven’s collection displayed throughout. 
In the corner of the store, Beverly Hills Trader Vic's general manager Chai 
Rojana and veteran bartender Ben made sure the cups of those in atten- 
dance were constantly topped-up with Mai Tais. Just outside, the Martini 
Kings filled the sunset air with classic Exotica as Erochica Bamboo danced 
with candles and those in line trembled with excitement over finally having 
the book in their hands. What used to be known as Gilmore Island (how fit- 
ting?) came to life with scenes from the book when contemporary artists 
like Crazy Al, Bamboo Ben, Miles Thompson and Bosko spoke with Sven 
while his grainy dark friends silently looked on. Smiling uncontrollably like 
proud new parents, those that came out for this special event gently caressed 
the tactile cloth cover of Tiki Modern and took one last look at the Witco 
world map hanging behind Sven that was used as endpapers for the book, 
as they realized that the only thing left to do was get home as soon as pos- 
sible and begin to devour the contents. 


Story and photos by Jonpaul Balak 
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Opening night festivities in San Diego. 


TIKI OASIS 7: HAWAII-A-GO GO 
August 16 - 19 


www.tikioasis.com 


Quite a bit of trepidation was felt by many going into Tiki Oasis 7, since last 
year’s was the first Oasis at the Hanalei Hotel in San Diego, and like with any- 
thing new, certain bugs needed to be worked out. Well, hosts Otto and Baby 
Doe von Stroheim positively exterminated those bugs and created one of the 
most enjoyable and memorable Oases of all time! Taking over the entire hotel 
(now called the Crowne Plaza) not only brought festivities back to a more 
Caliente Tropics vibe, but eliminated any guest complaints about noise, room 
parties, etc. Certain areas were designated as quiet, and guests had the option 
of choosing these rooms, so families and the few guests that actually wanted 
to sleep could do so in peace. Also in keeping with the former Tropics feel, main 
vending and entertainment were held in a central, outdoor courtyard, creating 
a more community feel. 


This year’s entertainment reached new heights, culminating in two incredible 
headlining performances by L.A’s surf lounge masters, The Blue Hawaiians. The 
energy rose to moments of ecstasy during their performance, as the reverb- 
drenched Jazzmaster, steel guitar, tribal rhythms and cool crooning heated 
rummy souls. In keeping with the Go Go aspect of this year’s theme, L.A’s The 
Engine Room did a great job of getting the crowd pumped with their tunes, 
Orange County's The Tiki Tones brought the garage to go go, and a bevy of 
dance troupes including The Devilettes, Burlesque As It Was, and Sultry Savage 
showed everyone how the Watusi and Shimmy are supposed to look. Getting 
back to the Hawaii part of the show, listeners were treated to a rare, yet some- 
what uninspired appearance by Polynesian Pop Restaurant legend, Ernie 
Menehune (Hawaii's suntanned Irishman). The Mai Kai Gents provided anoth- 
er exceptional musical re-creation of 60s Waikiki, and the always top-of-his-game 
emcee King Kukulele kept the Tiki train a rollin’. Fitting somewhere between 
Hawaii and Go Go, The Martini Kings brought the jazzy exotica cocktail vibe with 
a Travis Bickle vengeance. 


Room parties (Cult of the Eye), cocktails, dirty dancing and debauchery aside, 
this year’s Oasis offered quite a bit for those interested in filling their minds in 
addition to their Tiki mugs. On Saturday, author Jeff “Beachbum” Berry took a 
packed house of participants on a visual and beverage tasting journey through 
the history of Tiki in cocktails via his latest book Sippin’ Safari, and Sven Kirsten 
treated participants to a stunning slideshow (yes, actual slides!) of some of his 


Blue Hawaiians’ Frontman Mark Fontana riles the crowd into a 
dancing frenzy. 


San Diego artists, “The Finkniks.” 


urban archaeological discoveries. Sunday, Oasis-goers 
were treated to a visual exploration of San Diego area 
Tiki history by Bosko, and an eye-opening look at 
contemporary Tiki art and artists by Otto von Stroheim. 
Other key elements that contributed to making num- 
ber7 so special include: Notch’s giant Ku bar, complete 
with glowing red eyes and blowing smoke, Matt 
Reese’s Tiki-Go Go dancing platforms, the excellent 
display of talent throughout “da Big Chop” at the 
Carver's Village, Crazy Al’s guest invasion of the Blue 
Hawaiians, Gecko's last minute personal appearance, 
Tony Marsico’s on stage Mohawk-wielding uke smash- 
ing, Randy Jensen's superb DJ set at the Bali Hai, Ran 
Mosessco’s annual knock-it-out-of-the-park cocktail 
debut — Hydrazine (tasters still recovering; what do 
you expect from a drink named after rocket fuel?), 
and a mind-blowing, rare poolside DJ set by ency- 
clopedic surf music expert Jeff “Bigtikidude” Hansen. 
It was truly a magical few days, and raised the bar 
for 2008's “Voodoo/Zombie” theme! See you then... 


Story and photos by Jonpaul Balak 
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Where Paradise Meets the Cornfield 
Story and photos by Tim Glazner 


Dave Wolfe (aka Basement Kahuna) and | left East Tennessee on 
a 14-hour drive to Peru, Illinois for the first annual Tiki Eyeball 
event. On the way, we planned to visit the Aku-Tiki Room in 
Kewanee. | had spoken to Carol Andris, whose husband Glen 
opened it in 1967, and knew Aku-Tiki was celebrating its 40th 
anniversary. | looked at a lot of maps and tried to find this lost 
gem. Andris’ Waunee Farm? Rural Route 2? | directions from oth- 
ers who had been there, and it was something like, "drive through 
Kewaunee and keep going into the cornfields further than you 
think, and you'll see it." 


A few of us beleaguered travelers headed out through town and 
indeed, as we went through the cornfields, we wondered how 
we were going to find it. Eventually we saw the big, red barn-like 
structure and the sign, "Where Paradise meets the cornfield." 
“We're here?” | thought. We were greeted by one of the biggest 
Witco fountains | have ever seen, beautifully set in an alcove dio- 
rama with lighting and fog effects. Our hearts swelled. When we 
walked into the bar area, it was like coming home. We didn’t trav- 
el here in a 1960s station wagon - it was a time machine! The 
place is perfect and immaculate. 


The dimly lit sunken bar had a nice group of locals around it. | 
was introduced to one of their very first waitresses, and her "Tiki 
Twin" daughters, Denise and Dawn, who started working here at 
age 13. | was entranced by the mood of the place, the wonder- 
ful cocktails and the stories | was hearing about the Farm and 
Glen, the man who built it. You don't have people working for 
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Carol and Glen Andris opened the Aku Tiki Room on a farm in rural 
Kewanee in 1967. 


you for decades if you aren't doing things right. | couldn't tear 
myself away from this perfect spot at the bar. The cocktails poured 
by Tom are really special. He goes to great lengths to keep the right 
ingredients in stock. | savored the opportunity to enjoy a “Demerara 
Dry Float” better than | could mix myself. That's a rarity these days. 


| wandered off to explore, and when | found my party at dinner in 
the restaurant, realized I'd gotten so caught up talking story that | 
forgot to eat! Carol gave us a tour of the elaborate spaces of the 
Farm and told us about days, not so long ago, when they ran four 
bars with four bands and served over a thousand guests a night. 
Although business in the area has slowed, the Aku-Tiki Room con- 
tinues to draw crowds. It remains the favorite place for prom dates, 
celebrating an anniversary, or just having a relaxing dinner and a 
drink after a long day. 


The Aku-Tiki Room has the things that keep many of the classic 
Polynesian paradises open for decades after others have closed: 


LOVE OO Er 


Excellent food and drink, great character, and charm. The staff is friendly 
and makes you feel at home. It is a timeless treasure, not hidden on some 
windswept shore, but amid the Midwest fields, and well worth the trek off 
Interstate 80. And they will know you when you enter and be glad to see 
you. And you'll be glad you're there. 


Aku-Tiki Room 

Andris’ Waunee Farm 

2314 Hwy 34 

Kewanee, IL 
www.akutikiroom.com 
309.852.2481 

Open Fridays & Saturdays only 
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Tim “Swanky” Glazner is one of the original creators and organizers of the 
Hukilau event. He is now working on various smaller, more intimate events 
and producing Tiki Daze, a 2008 retro wall calendar. His website is 
www.swankpad.org. For more information on Tiki Eyeball, visit 


wizardroadshows.com. An original Witco fountain set in a diorama with special lighting and 


fog effects. 


Hey Foo Foo, how about you 
and | get together later My, you are a dirty | can't help it, I'm not 


and butter each other's rum, little mug aren't you? dishwasher safe! 
if you know what | mean! 


By Mark Gillespie 


TIKI OBJECTS by 
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Everything Tiki 


www.tikibosko.com 


ian Prescriptions 
it is for Liinter 


Holiday Blues 
Seasona/ Affective Disorder 
Acirt Marge ‘s Anntial Box of Xmas Briefs 
Ward-to-shop-for Honey 
Suggested treatments 
Wome Tiki Bar 
Indoor Tropical Paradise 


Man Cave 
Plenty of ligetids f 


DR. TIKI MIKE 
www.tikimike.com 
mike @tikimike.com 
(805) 835 - 1170 


Start by drawing 
a stylized 

head of an 
Easter Island 
Moai. 


Then make the in 
features more We 
haggard andadda (_ ; 
Ben’s moustache /*~->; 
and cigarette. 


Send drawing to Dave “SQUID” Cohen 
who does an awesome sculpt refining 


the design and making it even better. 


Then add 
Bamboo Ben’s 
hair (Pre buzz cut) 


And add Ben’s 
squared-off 
nose with 
butt cleavage. 


Eliminate the 


cigarette. (Too 
costly to mold and 
would just break off 
all the time anyways) 


Add Ben’s 
goatee and 
viola you have 
your Bamboo 
Ben tiki mug. 


Send mug sculpt to 
Holden Westland at 
Tiki Farm who 
molds it, glazes it 
With a nice glaze 
suggested by SQUID) 
and fires it, producing 
the final mug which 
will be used for 
target practice, as 
a vase or pencil 
holder, or maybe 


even as a drinking mug. 


TIKI TOWN: Great Lakes Region 


9th in a series 
By James Teitelbaum 


Although dwarfed in size by many of the 
world’s oceans and seas, the Great Lakes — 
Huron, Ontario, Michigan, Erie, and Superior 
- collectively form the world’s largest source 
of fresh water. Surrounding these lakes are 
the states of Minnesota, Wisconsin, Illinois, 
Indiana, Ohio, and Michigan. Although the 
surfing is rather minimal in the Great Lakes 
area (save for a bunch of die-hards | know of 
in Wisconsin), that doesn’t mean that the res- 
idents of the nation’s geographical center 
aren't thoroughly into the islander vibe that 
we call Tiki. In fact, the Midwest is one of the 
more densely Tikified parts of the country. 


Let us begin with the most populous state in 
the region, Illinois. Chicago was covered way 
back in the second issue of this magazine (Vol. 
1, No. 2), so here's a fast update: Hala Kahiki 
remains the crown jewel of Midwest Tiki, and 
is in fact one of the coolest vintage Tiki bars 
anywhere. With 40 years of history behind 
them, a stunning collection of Witco, and a 
hundred drinks on the menu, Hala Kahiki is 
one of a half dozen must-visit locations world- 
wide for Tiki road trippers trying to get their 
Tiki Essentials merit badge. Unexpectedly, 
Sonny, the son of original owners Rose and 
Stanley Sacharski, died on November 2. | am 
sure that Tiki ‘ohana everywhere will join me 
in wishing Sonny's sister Cookie and the rest 
of the Hala Kahiki family our best. But let's 
move on to happier things! 


The now elusive Bumatay mugs from the Hala Kahiki. 
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River Grove's Hala Kahiki features one of the greatest collections of Witco décor in the world. 


AkKv- 
TiK1 
Room 


| ANDRIS WAUNEE 
| FARM RESTAURANT 


| KEWANEE, ILLINOIS 


The classic 1967 Aku-Tiki Room in Kewanee, IL, has a 
new drink menu and more Tikis. 


Since the publication of Tiki Road Trip (2nd 
edition) in June of 2007, | have had a bit of 
an epiphany about Hala Kahiki’s drinks. A 
lot of hard core mixologists have treated 
Hala Kahiki’s Scorpion, Mai Tai, Zombie, and 
other classic Beachcomber and Trader cock- 
tails with some derision over the years, since 
their take on these drinks doesn’t conform 
to the classic recipes. However, | have 
recently begun sampling some of the drinks 
towards the back of the Hala Kahiki menu, 
and | found that their ice cream, coffee, and 
tea-based drinks are quite tasty. Try the 


WikiWiki - hot tea with cinnamon and apple 
liqueur. Rather than dissing this Tiki won- 
derland based on a Suffering Bastard that 
perhaps isn’t what Trader Vic envisioned, | 
like to ac-cent-u-ate the positive and think 
of Hala Kahiki as a great place to go for 
dessert drinks, perhaps after a nice dinner 
and some rather potent Mai Tais down the 
road at Chef Shangri-La. 


The Chef (as the locals call it) had a bit of 
a scare with their liquor license over the 
summer, but all is well now, and they remain 
the best place in the Chicago suburbs for 
some very good Chinese food. Up north a 
bit (also in the suburbs), Tiki Terrace is still 
serving up great Hawaiian-style food, trop- 
ical drinks, and entertainment. Brothers 
Scott and Phil Zuziak are closing up shop 
in December of 2007 while preparing to 
expand into larger digs (projected for March, 
2008), while brother Jim recovers from a 
rather severe illness. Please send him your 
thoughts and best wishes! Over in 
Brookfield, the Sandbar has become a 
hotspot for the local surf, rockabilly, and 
western swing clans, with live music on 
weekends and never a cover. Their food is 
becoming very good, but theirtropical drinks 
remain troublesome. 


As | write this in the fall of 2007, there still 
has not been an official announcement 
about the reopening of Trader Vic's in 
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Tiki Terrace still serves up great Hawaiian-style food, tropical drinks and entertainment. 


Chicago (they closed on December 31, 
2005), but it seems a Rush Street location 
has been secured, and a March 2008 open- 
ing date has been tossed around inwhispers. 
Spreading out even further from the Windy 
City, the village of Crystal Lake is home to 
The Breakers, another classic Chinese food 
restaurant who make a genuinely good Mai 
Tai. Southwest of there is the Aku Tiki Room 
in Kewanee (about three hours from 
Chicago, near the lowa border). They have 
been celebrating a very successful face-lift 
this year. With a cool new drink menu and 
some new Tikis scattered around the restau- 
rant, this 1967 classic is in the middle of a 
renaissance that we all get to enjoy. Some 
other quick updates to Tiki Road Trip: Hoe 
Chine Tea near Midway airport has ditched 
their cool sign, and has also banished the 
big Oceanic Arts Tiki that once stood near 
the bar. Food and drink remain so-so. 
Paradise Club/Club Paradise now has a 
“members only” sign on the door and will 
only admit Tikiphiles selectively. 


New Tiki on the Prairie 


All right - on to new business! Northern 
Indiana is home to two new Tiki bars, one 
in the northwest corner of the state, and 
one in the northeast. Closer to Chicago (in 
the west) is the Zombie Hut. Owner Pam 
Tuffio opened her friendly pub in the town 
square of Crown Point, across the street 
from a vintage movie theater, a few antique 


stores, and a handful of less interesting bars. 
Pam's grandfather had bought a different 
Zombie Club - the one in Harvey, IL - back 
in 1948, and de-Tikified it (he also changed 
the name to Anello's). It was destiny then, 
that Pam would open her own Tiki bar some 
50-odd years later and name it after the place 
that her grandpappy shut down. The tropi- 
cal drink menu atthe new Zombie Club seems 
largely ignored by the locals, but the cook 
makes a tasty Cuban-style sandwich. Zombie 
Club also hosts live music in an atmosphere 
that evokes Tiki style but doesn't quite reach 
the TiPSY factor of, say, Hala Kahiki. 


On the opposite corner of the state, near the 
Ohio border, is Kahunaz Lounge in Fort Wayne. 
Located on a balcony overlooking a shiny 
new family entertainment complex, the build- 
ing is full of day-glo lights and screaming 
kids. The lounge provides a small semi-Tiki 
respite from the madness. The driving force 
behind Kahunaz is Jeff, a bartender who 
served up thousands of tropical drinks in 
Hawaii before returning to his hometown to 
introduce the locals to his secret signature 
drink. Ask for it, and make sure you collec- 
tors get it in Kahunaz’ signature Tiki mug. 


Ohio is a state with a great Tiki history, once 
home to Kon Tiki Ports outposts in both 
Cleveland and Cincinnati, plus the beloved 
Kahikiin Columbus. Astrong band ofTikiphiles 
in Columbus formed the Fraternal Order of 
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At The Breakers, patrons can enjoy a genuine Mai Tai under the 
watchful gaze of an illuminated giant tongued Tiki. 
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Moai a few years back, and the order has since gone national. 
The local FOMmers have taken their pan-Asian restaurant, 
Tropical Bistro, to heart, and have been helping the owners bol- 
ster the TiPSY factor, the drink recipes, and other aspects of this 
modern tropical outpost. Opened by a pair of ex-Kahiki employ- 
ees, Ngo and Soeng Thong, the Bistro curates some Kahiki 
artifacts, and even features a replica Kahiki drink menu. 


Up in Michigan, your only real choice for Tiki is Chin's in Livonia. 
A smaller precursor to the much larger Chin's in nearby Detroit, 
the Livonia location has outlived its more grandiose spawn. 
Slated for demolition any second now, the Detroit Chin's was 
intact behind locked doors for decades; recently some of the 
best Tiki artifacts were moved to Livonia. Although the Chin 
family is tremendously friendly and even hosts a Tiki art show 
every autumn, | can’t truly recommend the food or drinks. Stop 
in for the atmosphere and to pay homage to the best remain- 
ing bit of Tiki history in Michigan. 


Across Lake Michigan is Wisconsin, home to apple farms, cheese, 
and beer. Milwaukee is a drinking town, and there are lots and 
lots of interesting bars there, from hip dives to a few extant 
classic cocktail bars (the amazing Bryant's closed in October, 
2007), and one insane place called At Random. Not exactly Tiki, 
this bar is a cross between your grandmother's basement with 
the lights off, and Frank Sinatra's living room with the lights off. 
At Random makes a variety of sweet cocktails such the Tiki Love 
Bowl, served for two (or more) in a big crystal chalice. 


For a more solidly Tiki experience, try Foundation. They started 
life as a punk bar and have been slowly mutating into a Tiki bar 
for the past 15 years. They're 95% of the way there. Every time 
| go back, the place is just a little more Tiki, and at this point, 
it’s hard to imagine that they could do much more. Perhaps 
sarong-clad waitresses delivering mystery bowls? That's about 
all that’s missing. The DJs spin Exotica and surf, and get more 
rockin’ later in the night. Bands like Cocktail Preachers and 
Bikini Beachcombers play from time to time, and the drinks are 
improving steadily. Much of this is the work of Don, once a 
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The only real choice for Tiki in Michigan is Livonia’s Chin's. 


Dark and creepy in a good way, Kenosha’s Rendez'vous sports a pirate/zombie/tiki theme. 


humble employee and now a part owner, who has been successful- 
ly steering Foundation’s destiny for the past few years. Check it out. 


Abit south of Milwaukee is the town of Kenosha, home to Rendez'vous. 
Like Foundation, Rendez’vous started life outside of the Tiki idiom, 
but has embraced the aloha after a recent makeover. Rendez’vous 
is dark and creepy inside (in a good way!) and rocks a pirates/zom- 
bies/Tiki theme. Owner Mike has been creating some custom mugs 
that play up the zombie aspect of the bar. A zombie head (that chews 
on your finger as you hold the mug), a coffin, and a pirate ship (their 
mutation of the Scorpion bowl) are all among the mug designs. Mike 
has assembled a nice collection of Exotica LP covers, more tradition- 
al Tiki mugs, and a tropical mural to keep you occupied while sipping 
a sweet drink festooned with an elaborate garnish. While in Kenosha, 
also visit the Hob Nob, an amazing-looking 1954 restaurant with an 
unbeatable lake view as seen from both bar and dining room. They 
still serve very good (if pricey) food, and marginal cocktails. Also in 
Kenosha, near I-94, is the Mars Cheese Castle, your superstore for 
Wisconsin cheeses, wines, pastries, beers, deli meats, and sweets. 
Free samples! 


Finally, up north in Minnesota, there are two more places to give 
yourself an imaginary tropical vacation during the cold, cold Great 
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Lakes winters: Nye's Polonaise Room is more of a classic ‘60s 
lounge than it is Tiki, but you'll get that time warp feeling when 
you stop in for a Gimlet or a Sidecar. Ruth Adams and the World's 
Most Dangerous Polka Band have been performing here regular- 
ly since 1967. More modern, but also more Tiki, is Psycho Suzi’s 
Motor Lodge, which lives in a former A and W drive-in. This is 
where all of the local rockabilly types hang out, drinking PBR 
among the Tikis, and eating tasty bar food. 


Stay tuned next issue, when Tiki Town takes you to the Southwest, 
including a look at the new Las Vegas and Scottsdale Trader Vic's 
establishments! 


James Teitelbaum’s revised, expanded, and updated book Tiki 
Road Trip (2nd edition) is available signed and personalized at 
www.tydirium.net. His new book Big Stone Head: Easter Island 
and Pop Culture has been completed but is still seeking a home 
with an appropriate publisher. His new cocktail culture website 
is: www.cocktailsnob.com. 
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Unfortunately, The Zombie Club's tropical drink menu is largely ignored by the locals. 
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ILLINOIS 

Aku-Tiki Room 

Andris' Waunee Farm, 2314 Hwy. 34, Kewanee / 309.852.2481 
The Breakers 

7728 US Hwy. 14, Crystal Lake / 815.459.9860 
Chef Shangri-La 

7930 W. 26th St., North Riverside / 708.442.7080 
Hala Kahiki 

2834 River Rd., River Grove / 847.456.3222 

Hoe China Tea 

4020-4024 W. 55th St., Chicago / 773.284.2268 
Paradise Club 

7068 W. Belmont Ave, Chicago 

Sandbar Tiki Lounge 

3733 Grand Blvd., Brookfield / 708.485.0091 

Tiki Terrace 

1 S. Wolf Rd., Prospect Heights / 847.795.8454 


INDIANA 

Kahunaz Lounge 

Crazy Pinz Entertainment Center, 1414 Northland Blvd., Fort Wayne 
Zombie Club 

118 W. Clark St., Crown Point / 219.662.8272 


MICHIGAN 
Chin's 
28205 Plymouth Rd., Livonia / 734.525-CHIN 


MINNESOTA 

Nye's Polonaise Room 

112 Hennepin Ave., Minneapolis / 612.379.2021 
Psycho Suzi’s Motor Lodge 

2519 Marshall St., NE, Minneapolis / 612.788.9069 


OHIO 


Tropical Bistro 
3641 Fishinger Rd., Columbus / 614.527.8582 


WISCONSIN 

At Random 

2501 S. Delaware Ave, Milwaukee / 414.481.8030 
Bryant's Cocktail Lounge 

1579 S. 9th St., Milwaukee / 414.383.2620 
Foundation 

2718 N. Breman, Milwaukee / 414.374.2587 
Rendez’vous 

1700 52nd St., Kenosha / 262.652.0992 


Heather Watts 
Something Tiki This Way Comes 
(from Canada) 


By Kari Hendler 
Images courtesy of Heather Watts 


Far, far north, in the land of often-grey skies and over- 
whelmingly damp Canadian greenery, there’s a young, 
twinkly, auburn-haired woman that one probablywould- 
n'tidentify as a Tikiphile. We all know looks can deceive. 
People are a wonderful mystery, and Heather Watts 
happens to be one of the most unique and rising Tiki 
artists working today, as the cover of this issue shows. 


Unlike some Tiki artists, Heather hasn’t created a Tiki- 
tropical lifestyle in her native Vancouver. She does have 
a few mugs, carvings and prints in her home, but says, 
“Trying to balance that attitude with being a driven 
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The Gracious Host, 12” by 16” acrylic on panel, 2004. 


artist and running your own business is hard. For me, | think wanting that 
lifestyle, rather than having it, is what makes it come through all the more 
vividly in my paintings and often gives them a sort of magic, and maybe wist- 
fulness.” 


There IS magic in Heather's paintings. And they have an almost vintage, fairy- 
tale quality to them, too, as if you can sense the story or dream behind each 
one. “| come up with concepts for paintings by piecing ideas together. Sometimes 
certain words or phrases will have a resonance with me, or certain images or 
colors. Lately my main inspirations are beginning to come from historical and 
spiritual subjects, or some combination of them. Other forms of art often 
inspired me to create — music in particular — books, photographs and film also 
play a role. I'll hear or see or read something that really hits me in the gut and 
I'll realize that is what | aspire to do, and Id better get working!” 


Heather is a self-taught artist, which she traces back to her finger-painting skills 
in pre-school, then advancing to actual brushes, implementing trial and error, 
and obsessive practice. “The biggest formative influence on me has got to be 
Disney cartoons, and Disney movies, in general - growing up watching ‘The 
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Jungle Book’ and ‘Swiss Family Robinson,’ ‘Snow 
White,’ and, my favorite ‘Robin Hood’ - they just 
really invaded my subconscious at an early age. 
Children’s books were a big influence on me the 
same way, through illustrators like Bill Peet and 
Richard Scary. And just general cartoon influ- 
ences growing up as well, like ‘The Smurfs.” 


Smurfs = Tiki? My mind contemplates the pos- 
sible six degrees of separation here. But creative 
inspiration is a gift, no matter where it comes 
from. Surf it and enjoy the outcome. And Heather 
is doing just that. She’s already had countless 
gallery shows, including one solo show (with a 
second one sometime in 2008). Her first major 
show was earlier this year in Las Vegas with the 
M Modern Gallery. She was one of the featured 
artists at Tiki Island in November (Tiki Magazine's 
first art show at the Bali Hai in San Diego), and 
more work will be featured at the 2008 Hukilau. 
She will also exhibit at a special show in 2008 
at the Kon Tiki in Tucson, The Wahines - Women 
of Tiki Art. 


If I can make art that intrigues people, 
surprises them, speaKs to them in a language 
they understand - then I am happy. 


Fountain of Youth, 12” by 16” acrylic on panel, 2005. 


Many of you may have seen her at Tiki Oasis 2007 this past summer. This was her 
fourth year attending and she did well. “I always sell enough to pay for the trip, 
which is really all | ask. Free Tiki Oasis every year? Are you kidding?! Anything else 
is a bonus. People this year were really into my bamboo earrings, which sold out, 
and also the one velvet piece | brought. It actually sold Friday night at the event, so 
| had a lot of disappointed customers the next day asking about it! Next year we're 
planning to bring a lot more velvet pieces.” (And we hope she'll also bring her first 
Heather Watts-designed Tiki mug, which she just sculpted as a limited edition.) 


Until her recent velvet infusion (which she is finding a lot of fun to create), Heather 
created her art using acrylic on board. “| always use board, because it gives a smooth 
surface, so | can have more control over details that way. It's really important since 
| usually work small. Whatever colors | use, | always like to keep the palette some- 
what limited in any given painting. When | started a few years ago, | used really 
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With “Red River, ” Watts explores the medium of black velvet. 


bright colors, but for some reason I'm shifting to more subtle colors. | don’t know 
why I choose certain colors, but | know they're really important in terms of convey- 
ing the mood of the piece. There are definitely certainly colors | love — my favorites 
at the moment are pink, brown and olive green.” 


Whatever the palette, people are responding to Heather's artistic output. “One of 
the things that really struck me, when | had my show in Las Vegas this spring, was 
the reaction | got from kids looking at my art. A lot of the pieces had historical 
themes that wouldn't necessarily resonate with someone that age, but these kids 
were appreciating it on a totally different level, and getting a lot out of it - making 
up their own stories about what was happening, asking questions, learning, even 
making suggestions! They were just drawn into it, while their parents were appre- 
ciating it on a totally different level. If | can make art that does that — intrigues 
people, surprises them, speaks to them in a language they understand — then | am 
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happy. With the work | did for the Las Vegas show, 
| actually wrote a few sentences about each piece, 
so that people could have an extra insight into 
where | was coming from with the piece, and I’ve 
also posted these on my website. For me, art is 
as much about communication as expression.” 


And sometimes art is also about being able to 
reach the masses. In 2003, with only enough 
computer knowledge to operate an e-mail account 
and not much else, Heather went to the library, 
checked out Websites for Dummies and procured 
some pirated software. “The two cornerstones of 
success for me, in terms of getting my name out, 
have been my website and traveling to Tiki events. 
So many things have come from having my work 
online -- random connections in cyberspace that 
lead to other connections or blossom into busi- 
ness relationships. It's allowed people who like 
my art to keep track of what I’m working on or 
what shows I’m in, and see new work. Ten years 
ago the technology wasn’t there for me to do any 
of that simply and cheaply. Think of trying to sell 
art in a different country without e-mail or Paypal! 
At the same time, you can't really rely on tech- 
nology to get your work out there. Itis so important 
for me to meet the people I’m painting for! | get 
so fired up to paint by going to Tiki events. There's 
nothing like meeting someone I've been email- 
ing with or who's ordered things from my website. 
Of course, these Tiki events themselves would- 
n't take place like this without the Internet.” 


Her success has also been bolstered by the lov- 
ing support of her fiancé, Mike Wollin, and her 
parents, Bonnie and Rick. “When you go out and 
follow a dream, it really helps to have support. 
Sometimes you even need to be pushed out onto 
the limb! | couldn't have done any of this with- 
out their help.” 


Her Tiki paintings are a favorite to create. “I was 
floored by Disney's Enchanted Tiki Room when | 
was about 10. That was my first Tiki ‘experience! 
| was lucky enough to get to Hawaii as a kid and 
that had a huge influence on me as well. The first 
Tiki | ever owned was a little Ku | picked up ina 
souvenir shop there. | think later | had an aware- 
ness of it from my parents, too. They'd had their 
wedding dinner at Trader Vic's (Vancouver) and 
went there every year for their anniversary for 
legendary Mai Tais until it closed. There are so 
many aspects to Tiki and so many ways you can 
take it as an artist. To begin with, it just has a 
great aesthetic, and then there’s the whole dual 
history - of South Pacific culture and American 
pop-Polynesian culture: But | think, at the core, 
it’s probably the exoticism of it, how it can con- 
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note things that are primitive and mysterious and, 
at the same time, entice you with the dream of 
a tropical paradise. | love Marquesan Tikis and 
also Papuan/Sepik Tikis. There’ssomething almost 
other worldly about Marquesan stuff, and essen- 
tially one basic design template that is altered in 
innumerable ways to produce all sorts of differ- 
ent Tikis. Sepik-style Tikis are probably my all-time 
favorite, but | really love them with an American 
twist, when the designs are sort of simplified and 
exaggerated. They evoke something so primitive 
and mysterious for me, but there’s also a mis- 
chief and light-heartedness about them because 
they're usually smiling.” 


That's a lot of educated Tiki talk coming from less- 
than-tropical Canada! | have to wonder, what's 
going on with our neighbors up north? Is there 
something Tikified in their clean water and air? 
Or their national health plan? Heather explains 
the situation: “The Tiki scene here is embryonic. 
\he hub is really a store we have in Chinatown 


called ‘Funhauser Décor’ that sells various Tiki 
and retro items. They helped put together the 
last event, which was a heritage Vancouver lec- 
ture and evening of entertainment at the historic 
Waldorf Hotel.” (Where the gorgeous old Tahitian 
Lounge/Polynesian Room is located.) However, 
Heather finds more support for her art and inter- 
ests across the border in Seattle and Portland. 
“I've always thought Vancouver's a tougher place 
to sell art because it’s so beautiful, people don’t 
need to buy art ... they can just look out their 
windows. That's a bit of an exaggeration of course, 
but | do think the culture here definitely has to 
compete with the great outdoors. I've done the 
Portland Tiki-Kon a few times and it is fantastic! 
The first year | went, | didn’t know anyone there 
and | didn’t know how sales would be. The organ- 
izers invited me to stay with them, and were just 
the nicest people. And | know | always have places 
to stay in Seattle for events, which I've also done 
in the past. | guess | pretty much showed up on 
the doorstep of the Tiki community one day, with 
a suitcase full of art, and someone shoved a Mai 
Tai in my hand and invited me in! And for that 
I'm eternally grateful.” 


And we're grateful, too. Because it’s always won- 
derful to discover a rising artist who is mixing 
paints with a Tiki twist. “As an artist, the main 
goal | have is to be able to communicate what 
inspires me in an insightful, intriguing and ulti- 
mately human way — and to support myself doing 
it for the rest of my life! | want to keep improv- 


“False Idols” 10” by 14” acrylic on panel, 2005. 


ing my technical skill, but also to push the limits of what | am comfortable saying 
with a painting. And, of course, there is always the aspiration towards living a 
more carefree, Tiki-esque lifestyle. | think my main aspiration is really to realize 
my full potential, whatever it is, in art and life.” 


For a closer look at the dreamy, painted world of Heather Watts, 
go to www.heatherwatts.com. 


Kari Hendler is a television script supervisor, writer and photographer, who would 
like to wish everyone Happy Holidays and Mele Kalikimaka. She suggests wear- 
ing your Santa hat with a sarong to make a powerful holiday fashion statement 
this year. 


Jason, Staci, Gossamer, Tiki and Roxy Smith 
Story and photos by Jonpaul Balak 


As a kid, Staci’s parents used to take her to Columbus, Ohio's legendary 
Polynesian Palace, the Kahiki, while Jason’s took him to the Mai-Kai, Walt 
Disney World and Hawaii. It’s a no-brainer, then, that the two would even- 
tually marry, settle down with three gorgeously lovable pugs (Gossamer, 
Tiki and Roxy) and decorate their Henderson, Nevada dream home in Tiki 
style, right? Moving from room to room, it is abundantly clear that Tiki is a 
very serious part of the family’s life, as every shelf, wall and area has some 
kind of Tiki related item. It breaks from strict tradition in a sense, as it is 
not dark or crowded, but light and airy, with the collection strategically 
spread throughout the entire house. Shag prints abound and seem to be 
everywhere. 


Two bar areas — one centered around a vintage stand alone, and the other 
a built-in that came with the house that the Smiths gutted and modified 
extensively, complete with Tapa paper, sand floors and Oceanic Arts bam- 
boo, entice visitors to whet their whistles, possibly with one of Jason’s 
legendary Mojitos, the house cocktail. Around the bar are bowls of col- 
lectible matchbooks from Tiki restaurants and bars of yore and specific 
pieces of memorabilia including a vintage Mai Kai Rum Barrel in honor of 
Jason's favorite cocktail of all time, and others from the Aku-Aku (the Vegas 
strip is minutes away). Around the corner, a set of shelves display some of 
the Smiths contemporary collection, including pieces by Tiki Diablo, Gecko, 
and Shag, all organized according to artist. In this corner two August Holland 
prints add contrast to the red walls, and in that corner, a selection of their 
vintage mugs and Munktiki collection are carefully displayed in well-lit glass 
cases. Walking just a few feet further, shelves lined with a selection of spe- 
cial pieces, some scored in the wild and some acquired personally from 
some of the best contemporary artists working today, burst with Tikis of 
all shapes and sizes. 


Framed rare Exotica and Hawaiiana album covers fill wall space every- 
where. In the living room, a sputnik light fixture hangs above and illuminates 
custom hand-painted Tiki deck chairs, while rows of vintage Coco Joe’s 
lead to hanging puffer fish and bamboo-bottomed Tapa lamps. And, for a 
bit of fresh air, visitors can always take a breather in the unusually large 
backyard, where the blue water of the pool, green fronds of the palm trees 
and grey texture of the Moai contrast against the stunning 180-degree view 
of the Nevada desert. 


Tiki Ephemera 


As | mentioned in the last article, space (and how 
you allocate it) becomes an increasing concern as 
one collects and begins to amass Tiki stuff. One 
area of collecting that is loads of fun, and takes 
up a fraction of the space is ephemera. 

Paper stuff. Postcards, menus, and 

matchbook covers are all rich 

veins to mine in collecting Tiki, 

but there is even more great 

paper out there to collect: 

napkins, placemats, travel 

brochures, old books, calendars, 

bumper stickers, other advertising 

premiums... lots of little treasures 

waiting to be unearthed. Besides 

the great visuals, one of the 

wonderful aspects of finding great 

ephemera is that it helps build 

a Tiki timeline and adds to the 

encyclopedia of information about 

the Tiki bars and restaurants of 

yore. Clues abound in this material: 


Clockwise from above right: 

Menus with strong Tiki graphics from Kona Kai, 
Dobbs Luau, Kon Tiki Ports, Trader Vic's and 
San Mateo’s Lanai. Travel 

brochures featuring an 

assortment of styles. Post- 

card imagery can be full of 

delight, as can be vintage 

spot illustration. 
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SEP YOUR TRAVEL AGENT. 


Opposite bottom: a teanager’s 
dream fulfilled—killer Schwinn 
Stingray bikes and cool Tikis. 
From a 1971 Schwinn sales 
catalog titled “Hawaiian Holiday.’ 
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addresses, phone numbers, dates, name 
and ownership changes... little tidbits 
like entertainers who appeared at some 
of these establishments. But the best 
part for me is always the aesthetics: 
awesome images on postcards, interior 
and exterior photographs, cool font 
and type treatments, wonderful artist 
renderings and graphic elements. This 
issue I'll share some of my favorite Tiki 
ephemera, and the next issue we'll 
look at some great ephemera with Hula 
imagery. So in order to make space for 
lots of pictures, I'll keep my yakkin’ to 
a minimum. 
Aloha! 
—Duke 


Duke Carter is the author of 
Tiki Quest. You can reach him at 
tikiquest@pegboardchicago.com 
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Clockwise from above: ~ 
Tiki Gardens pamphlet and 
bumper sticker; image of 
Tiki carver from vintage 
South Seas travel book; logo 
for Island King from tourist 
brochure; picture sleve for 
souvenir photo from Florida's 
South Pacific; artist's render- 
ing of Ocean View Estates 
development; tabletop tent 
card from the Queen’s Surf; 
photo from brochure touting 
the Ulu Mau Village. 
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Yma Sumac: The Queen OF Exotica 
By Jeff Chenault 


Yma Sumac is one of the most exciting vocalists you will ever hear. Her unusual 
vocal techniques literally become an instrument of the soul—captivating and 
hauntingly beautiful. Her spellbinding voice incorporates a unique blend of 
opera, jazz, ethnic and animal sounds that still baffle vocal scholars today. 
Throughout the 1950s and beyond, she was one of the leading figures blazing 
the trail of Exotica. 


| first met Miss Sumac when she made a guest appearance at the 2005 Hukilau 
event in Fort Lauderdale, Fla. She was extremely elegant and fascinated me with 
her charm and graciousness. To the lucky Hukilau fans in attendance, this was a 
rare chance to meet a true Exotica legend. In September 2007 | was very lucky 
to talk with Yma Sumac, who rarely grants interviews. What follows is a brief 
historical background on the Inca princess and a closer look at some of the com- 
mon myths that have surfaced over the years — and no, shes not Amy Camus 
from Brooklyn! 


Inca Princess 

She was born Zoila Augusta del Castillo on September 10 (1922-1927) in the 
Quechuan village of Ichocan, in the Peruvian Andes. The exact year of birth 
remains a mystery. She is a direct descendant of Atahualpa, the last emperor of 
the Incan Empire. Her mother's name was Imma Sumack Emilia Atahualpa, a 
full-blooded Quechua. Her father was Sixto Chavarri del Castillo, who was part 
Spanish and part Indian. Yma is the youngest of six children. Since Inca descent 
is passed through to the youngest child, she is revered as a royal princess and 
spiritual leader of the Quechuan even today! 


Her original stage name was Imma Sumack, which came from her mother. The 
Quechua translation means “beautiful flower.’ Capitol Records later shortened it 
to Yma Sumac for marketing purposes. In June, 1941 Yma starred at a festival 
in the Pampa de Amancaes, a natural amphitheater on the outskirts of Lima. It 
was here that she met Moises Vivanco, a musician and composer who persuad- 
ed her to join his musical troupe. 


On June 6, 1942, Yma and Moises were married, and later that year she made 
her first appearance on radio. She became an overnight sensation. As Imma 
Sumack, she recorded 18 tracks of Peruvian folk songs in Argentina in 1943. 
These early recordings for the Odeon label featured Moises Vivanco’s group, 
Compania Peruana de Arte, an eclectic group of dancers, singers, and musicians. 
In 1946, Yma and Moises moved to New York City, where Yma performed with 
the Inca Taky Trio, with Moises on guitar, her cousin Cholita Rivero singing con- 
tralto and dancing, and Yma providing the soprano. 


By 1950 everything changed. While Capitol Records was discussing how to mar- 
ket Yma to an American audience, she and Les Baxter were preparing to record 
what would become her greatest album, “Voice of the Xtabay”. It was this pair- 
ing with Les Baxter that would eventually seal Miss Sumac’s popularity with the 
American audience. Baxter's exotic arrangements combined with Yma’s unusual 
vocal techniques created a unique sound that post-World War II Americans were 
waiting for. On August 12, 1950, she performed at the Hollywood Bowl and com- 
pletely stunned the audience. “Voice of the Xtabay” was released one month 
later, and though it was an unusual album for the time, it received rave reviews 
and quickly sold out. 


In his upcoming book, Nicholas E. Limansky writes: “Voice of the Xtabay’ is a 
product of its era. It is superb fantasy brilliantly concocted; a demonstration of 
inventive, exotic programming at its best. Les Baxter's arrangements are imagi- 


Sumac’s groundbreaking first album for Capitol Records established her as one of 
the most unique voices of the era. 


When I was a little girl, I was always 
singing. I used to go up high, high in the 
mountains and sing, because I loved to 
hear the beautiful echo. 
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YmA Sumac 


Capitol’s 1957 release has such classics as “Blood Festival” and “The Seven Winds.” 


native, colorful and lushly orchestrated with ingenuity and provide a 
unique springboard for Yma’s distinctive singing.’ 


After the success of the Hollywood Bowl concert and the spectacular 
sales of the “Voice of the Xtabay” album, Yma Sumac became hugely 
popular. In 1951 she appeared on Broadway in the play “Flahooley,” 
and also appeared in the films “Secret of the Incas” (1954) and “Omar 
Khayyam” (1957). 


In 1951 a rumor started that Yma Sumac, the Inca princess, was actu- 
ally Amy Camus (her name spelled backwards), a housewife from 
Brooklyn. The story eventually reached Walter Winchell, a New York gos- 
sip columnist who published the hoax in the New York Daily Mirror. 
The hoax proved beneficial to her career through all the publicity it gen- 
erated, and in 1957, for publicity purposes, she accepted the “Honorary 
Citizen of Brooklyn” award. 


Miss Sumac continues to play concerts all over the world, and released 
five more albums for Capitol Records. “Mambo,” which was originally 
released in 1955, has a great upbeat tempo that accentuates Yma’s 
wordless vocals. Billy May worked closely with Moises Vivanco, on this 
record, helping to create a unique and colorful background for Yma’s 
animalistic grunts and groans. It remains one of her more popular 
recordings. In 1991 a dance remix of the track “Chicken Talk” was 
released as “Mambo Confusion;” recently the track “Bo Mambo” was 
used in a commercial by the makers of Kahlua®. 


In 1971, Yma again teamed with Les Baxter to record the album “Miracles.” 
It was produced by Robert Covais and released in 1972 on London 
Records. This is, in my opinion, one of the strangest projects that she 
ever recorded, backed by a four-piece psychedelic rock band complete 
with fuzz guitar. It was privately released on CD in 1998 as “Yma Rocks” 
and includes two additional tracks not found on the original album. It 
is definitely a bizarre listen but highly recommended. 


By 1996 the Lounge revival was in full swing. Many people got their 
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She is a direct. descendant of Atahualpa, 
the last emperor of the Incan Empire. 


first taste of Exotica during this time. Capitol Records was releasing 
the Grammy-award winning Ultra-Lounge series and most of her back 
catalog was being released as well. In 1996 and 1997 she successfully 
toured the United States and Canada to rave reviews. In 2006 Miss 
Sumac was given the “Orden del Sol” (Order of the Sun) medal by 
Peruvian President Alejandro Toledo. She also received numerous other 
awards and tributes by various Peruvian government and university 
organizations, including Lima’s Key to the City. 


The Interview 


When did you first become interested in music? 

When | was a little girl, | was always singing. | used to go up high, high 
in the mountains and sing, because | loved to hear the beautiful echo. 
| would imitate the birds. | pretended the rocks were my audience! 


You made a series of folk recordings in Argentina in 1943 with 
Moises Vivanco. Are these your earliest recordings? 

Yes. They have been re-released on CD now. | improved later, as | 
matured. So | am not too excited to hear those early recordings today! 


When did you arrive in America? 

| arrived in North America around 1946. We went to New York to live 
first. When we got a Capitol Records contract, we moved to Los Angeles. 
1 am still there today. 


“Voice of the Xtabay” was a crucial album in establishing the Exotica 
style. Please comment on the making of this album and your rela- 
tionship with Les Baxter in creating this new and unique sound. 

| do not know what is this “exotica”? Les Baxter has taken much more 
credit than deserved. He helped my husband to create the more 
Americanized orchestrations. He did not assist me in any way. 


Did you realize at the time you were creating a new style of music? 
Not really. It was just our music “updated” a little bit. 


What different kinds of music did you listen to that influenced your 
vocal style? 

No music influenced my vocals—only the animals in the rain forests 
and mountains in Peru. 


Did you train your vocal techniques or did it come naturally? 
It came naturally, my dear—will power and vocal exercise. 


Do you sing in Spanish and your natural Peruvian language or is it a 
combination of other languages as well? 

I sing in Spanish (I am half Spanish and half Peruvian) and also in the 
Inca language of Quechua. But live, | have also sung operatic arias in 
Italian, Russian (| toured Russia for 6 months) and in 1989 | recorded 
one song in English, “I Wonder” from Disney's “Sleeping Beauty.’ 


You were featured in the 1951 Broadway musical “Flahooley” and 
in two Hollywood films, “Secret of the Incas” (1954) and “Omar 
Khayyam” (1957). Do you have any favorite recollections from 
these experiences? 

Not really. | didn’t like making movies—the hours are too long! | was 
also too talented to be playing maids and servants! | made appear- 
ances in other films, also in color, in the later ‘50s in Mexico, and in 
those | played myself! 


Sumac’s colorful career includes roles on Broadway and 
in Hollywood films. 


Tell me about the Amy Camus hoax. 

Mr. Walter Winchell had a very famous column back then and he said something like 
“she's probably” or “that would be funny if” Yma Sumac was really a housewife from 
New York who spells her name backwards. He never said it was true. America ran 
with it. They love “scandal” even when there isn’t one! | think this story is amusing, 
but | am amazed at how long people chose to keep it in their minds. 


Primitive rituals and superstitions play an important role in much of your music. 
Can you comment on this? 

It is a part of Inca history. To us it is normal—to the rest of the world, it seems it is 
considered “exotic.” 


Did you ever meet Korla Pandit while in Hollywood? 

| did, in 1987! | have a photo of us together at a party. It is ironic, my dear, that he, 
not me, was the fake! He was black, not Indian! He made the whole thing up. He 
would get very nervous when East Indians would talk to him in their native language! 
He would say, “It was a long time ago, that I was in India | forgot the language.” Before 
he was Korla Pandit, he was named Juan Rolando! | am not sure what his real name 
is. He was a very charming man, and very talented. Me? | am really from Peru and 
just got back from being awarded 9 or 10 prestigious medals there. You can see the 
photos on my website. 


Was it fun to play again before a live audience in 1996 (San Francisco and Los 
Angeles) and in Canada (1997)? 

The concerts in the ‘90s were OK, but I don’t like the microphones that attach to my 
face. | also prefer full orchestras. | did have fun though and enjoyed the people. 


You made a guest appearance at the 2005 Hukilau event in Fort Lauderdale. 
What did you think of this event that caters to Exotica music? 

Hukilau, | was not really prepared for. The Americans find this all “exotic” but to me, 
it is natural. But the people there were lovely. | did not get to see the city, because | 
only brought my highest heels! Next time | will bring some walking shoes.... 


In May 2006 you were awarded Peru’s highest honor, the Orden del Sol (Order 
of the Sun) medal. You also received many other tributes by various university 
organizations and were presented with the key to the city of Lima. This must 
have been very exciting for you. 

| had not been back to Peru for many years — but not as many as everybody thought. 
When | would visit, | just didn’t announce it to the whole world. | visited my family 
quietly. You know...all my sisters are still alive! And | am the youngest one! | hada 
great time. It was about one year ago, no? We were there for two weeks. By the end, 
my staff and | were all very tired and ready to come back home! 


LX OORT 


Over your long recording career are there record- 
ings that have not been released or projects that 
were generally left uncompleted? 

Many things uncompleted, because things can get quite 
complicated in this business. | am a perfectionist, and 
if the project cannot meet Yma Sumac standards...1 
say “no!” And today...almost nothing can meet Yma 
Sumac standards (laughs). Capitol may have some 
songs unreleased, | don’t know. 


Any plans for the future? 

| have been doing this for 60 years and have seen the 
whole world many times. There is not much left to do 
that | haven't done! But if something comes along that 
| like, | will do it. But they have to pay me a lot of money 
(laughs). 


Yma Sumac now enjoys semi-retirement in Los Angeles. 
Her works continue to fascinate and inspire listeners 
of all ages. A serious study of her work by Nicholas E. 
Limanskyis scheduled to be published by YBK Publishers 
of New York later this year. 


A special thanks to Yma’s manager Alan Eichler, and 
to Damon Devine, webmaster and assistant to Yma 
Sumac, for all their help in coordinating this interview. 
For more information, please visit the official Yma 
Sumac website at www.yma-sumac.com. 


Jeff Chenault (aka Jeff Central) is a Tiki veteran, music 
historian and Exotica DJ. He has been collecting and 
researching Exotica music for over 20 years. Among 
his multiple book projects are “The Book of Exotica” 
and ’A Taste of the Tropics — An Illustrated 
Guide to Polynesian Restaurant Menus.” 
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Susannah Mosher and the 
Coconut Monkey Project 


By Eileen Silva 
Images courtesy of Susannah Mosher 


Susannah Mosher, known as Atomikitty in the 
Tiki art world and as Suzy to her friends, has 
been on a “personal crusade” over the past 
decade “to rescue, rehabilitate, and provide a 
refuge for wayward coconut monkeys.” She is 
most happy when she “finds them out in the 
wild in need of a good home,” but is not averse 
to saving them from a dull existence languish- 
ing in “flea markets, garage sales and thrift 
stores throughout the West Coast.” Her collec- 
tion currently numbers 47, not including the 
Paintings she creates of her creatures in Tiki 
settings. Momma, Kletus, the Commodore and 


Mr. Hawaii 


others love their sanctuary so much that Suzy 
has been able to successfully breed them into 
hand-framed bamboo prints and stationery in 
addition to her original paintings. 


Unlike her wards, who were “captured and 
brought to the states as souvenirs of exotic 
vacations, or hitched a ride with servicemen 
after their tours of duty in the Pacific,” Suzy, 
who turned 30 this year, grew up in Santa Cruz, 
Calif., where she “developed a real love for the 
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Flathead Momma 


ocean and surf culture.” An artist all her life, she trained at the Academy of Art 
University in San Francisco, tailoring every assignment she possibly could “towards 
a tropical, Hawaiian or Tiki theme.” Says Suzy, “It got to the point where a highly 
respected painting instructor stopped class to ask me to explain my singular obses- 
sion with the subject. | couldn't really explain it then, but that only made me more 
curious to learn all | could about Tiki.” 


She rescued her first unusual primate at a swap meet: “He was sitting on a blue 
tarp surrounded by old magazines and car parts. It was the very first 'Tiki artifact’ 
that | had ever 'discovered'. Carved from two coconuts and standing almost a foot 
tall, it had the face of Popeye — hat, pipe, squinty eye and all — and the body of a 


seated monkey with paws resting on 
its knees. They even used the natural 
cleft in the coconut for his chin. It was 
so crafty, so ugly and so strange, | was 
immediately drawn to it’ The varied, 
colorful backgrounds in her paintings 
come from her love of vintage bark- 
cloth patterns. “I find their texture and 
colors and designs very inspiring and 
thought they would make the perfect 
backdrop. | try to match the back- 
ground pattern with the mood, theme 
and personality of each monkey. Also, 
monkeys make me happy. Why not 
celebrate the things that bring you joy. 
The goal of the Coconut Monkey 
Project series is to document every 
monkey in my collection. Wish me 
luck." 


In addition to this ever expanding proj- 
ect, Suzy is shopping around her 
children's book illustrations to pub- 
lishers, working on a series of 
Menehune paintings inspired by the 
Big Eye pop art of the ‘60s, and devel- 
oping a series focusing on the original 
Tiki gods and their role in Hawaiian 
religion and mythology. She has much 
to celebrate in the new year, with a 
solo art show and luau planned at the 
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tikified Good Day Cafe in Huntington Beach to mark the 
launch of their new menu she designed, and settling in 
at “a great job with a publisher doing illustration for the 
decorative children's market (home décor, bedding, etc.)” 
that she just landed. Will she be allowed to bring some of 
her brood with her to the office? Let's hope so! 


Meet her in person at the 2nd Annual Tiki Wonderland 
art show at the Tonga Hut December 8 in L.A. To learn 
more about Suzy and her latest monkey business, peruse 
prints, or commission a work of art, please visit 


o-susannah.com 


and coconutmonkeyproject.blogspot.com. 


Big Eye Hula, influenced by Keane. 
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Dennis Mathewson 
Down to Earth, Out of This World 


By Eileen Silva 
Images courtesy of Dennis Mathewson 


Dennis Mathewson is a modern Renaissance man with a seem- 
ingly boundless energy for creating incredibly detailed, popular 
and fine art. He started Cosmic Airbrush in Las Vegas in 1976, 
when he was only 18 years old. He moved to Honolulu in 1980, 
where his flourishing business continues to airbrush and paint 
custom cars, motorcycles, surfboards, bicycles, really anything a 
customer would like painted, including their own bodies. He's 
also a fine artist, with paintings and carvings shown in galleries 
on Maui and Oahu; has a signature line of automotive solvent- 
based paints called Hawaiian Hues, made by Alsa Corp; and 
created a custom stencil line of Tiki Masters made by Artool. 
Dennis also finds time to share his knowledge with others around 
the globe, traveling almost half the year to teach seminars and 
workshops and attend trade shows. Here's a brief portrait of 
Dennis as a young artist and what he’s doing now. 


You worked part-time as an art director at the University of 
Nevada, Las Vegas as a teenager. Were you a student there? 
In 1975, at the age of 16, | was a professional artist working for 
the late Karl Smith, known as Big Daddy Rat, airbrushing t-shirts. 
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| opened up my own shop in Las Vegas, Cosmic 
Airbrush, in late ‘76. At that time, | also worked 
part-time at the UNLV student union as the Art 
Director for all of the various events; those were 
some fun times. | never was much into aca- 
demics; all | ever wanted to do was paint, draw, 
carve and create. 


Did you have a mentor when you first start- 
ed painting? 

| am second generation to the masters like Ed 
Roth, Von Dutch, Tom Kelly, Bob Spina, Frank 
Magoo, and others. | have learned from each 
one of them. Bob Spina from Las Vegas would 
alwaystakethetimeandallowthatskinnyteenag- 
er to watch and learn. He is like family to me 
and | still see him a few times a year. As a cus- 
tom painter for over 30 years, all of these greats 
| mentioned have influenced my style and direc- 
tion in life in some way. Carving used to be a 
hobby, but it carries into my everyday work in 
one way or another. 


When did you begin carving Tikis? 

| have been carving many things since | was a 
kid, but have focused on Tiki carving for about 
10 years now. The art has fascinated me for 
many years; | have always loved watching other 
craftsmen creating Tikis. Practice, observation 
of existing Tikis and research in books and muse- 
ums about their history, cultural meaning and 
religious purpose have given me a deep respect 
of their origin. - 
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What inspired your fascination with Tiki? Is 
there one particular artist or style that you 
imitated in the beginning? 

While studying the art of the Tiki, | have learned 
so much about the many different types. | most- 
ly admire the symmetry of the design and the 
powerful images that they exhibit. | try to follow 
the basic design set by the early kahunas who 
carved them. | don’t so much carve or paint the 
traditional gods, but use the foundation of the 
design to create my own. Tikis are a true pas- 
sion for me and even in my free time, I'm happy 
just doodling Tikis on scratch paper. My first few 
were copied from what | saw in Waikiki and other 
tourist locations. | now have a full-blown Tiki bar 
in my home with a collection including very old 
to fairly new Tikis from around the world. My 
wife has even found some rare and unique Tikis 
from yard and estate sales. Tiki features can mean 
different things; details such as the face, nose, 
teeth, headdress, body stance, even hands and 
feet all have distinctive meanings. | just prefer 
following the basics and creating my own. 


Mathewson's motorcycle artwork has attracted many high profile clients, 
including Nicolas Cage. 


x 


Poker Lanai, Hawaiian Hues paints on spun aluminum, 6 x 5 ft. 


Hawaiis people have a special connection to 
Las Vegas, which we refer to as the ninth island. 


What differences do you see between Tiki in Hawaii and Tiki on the 
U.S. mainland? 

Most Hawaiian or Polynesian traditional Tikis follow meaning or depict 
gods or family protectors (aumakua). Mainland styles seem more whim- 
sical and fun as well as a creative spin-off of the traditional design. My 
style is somewhere in the middle. | don’t get into the sorcery Tiki images 
or ones that portray anything evil. It is always important to respect the 


-ways of the native Hawaiian culture both past and present. 


What work will you bring to the Tiki Island art show on November 
2 in San Diego? 

| really look forward to and feel extremely honored to be a part of this 
show, which allows me the opportunity to meet many of the other “Tiki 
heads” that share my passion. My fine art is currently hanging in the 
Diamond Head Gallery in Lahaina, Maui. | will be bringing two originals 
that I'm painting specifically for this show, along with some prints of my 
most popular pieces, one being “Poker Lanai,” which is my favorite. 
Although the original was sold, this particular piece took me over three 
months to paint. | painted it on a spun aluminum 6-foot by 5-foot panel 
using my Hawaiian Hues paints. 


Please tell us a story about one of your favorite images. What inspired 
the subject? : 

As | mentioned, “Poker Lanai” is my favorite. There are many hidden 
things in this piece. Hawaii's people have a special connection to Las 
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(48) Mathewson is an amazing airbrush artist and an accomplished Tiki carver. 


Vegas, which we refer to as the “ninth island.” 
Being from Las Vegas originally, this art con- 
nects the two. Many local Hawaii folks love to 
sit and talk story, and many love to gamble. 
These Tikis represent different cultures, so typ- 
ical of Hawaii's melting pot — they eat, drink, 
gamble and visit together in a beautiful island 
surrounding. The colors make the atmosphere 
almost dreamlike. My inspiration came from 
my own backyard — yes, those are my table and 
chairs on my lanai at home where | sit and 
rewind at the end of each day with my wife 
Susan, as we talk story about the day and every- 
thing else about life. 


You teach custom painting workshops in the 
U.S., Europe and Japan. When and where are 
your next few seminars, and how can some- 
one sign up? 

| travel 45% of the year teaching, holding sem- 
inars or appearing at trade and car shows. My 
recent workshops were in Italy, Sweden and 
Japan. | plan to hold a smaller-scale workshop 
in Hawaii in January 2008. I'll teach a begin- 
ner/intermediate class January 19-20, and an 
advanced class January 26-27. For more infor- 
mation on these classes, visit: 
cosmicairbrush.com/whatsnew.shtml. 


Do you mentor new artists? 

As an instructor, worldwide, | am constantly 
teaching new artists. | have also hired kids dur- 
ing the summer to apprentice in my shop. | 
can’t tell you how many phone calls and e- 
mails | receive from people all over, asking 
advice or technical and art-related questions. 
My teaching will never end. 


Postscript 

| had the pleasure of meeting Dennis and Susan 
at the Tiki Island art show in San Diego. Both 
are very down to earth and easy to talk to. 
Checking in with Dennis the next day, he said, 
“| love what | do. | still paint lots of bikes and 
cars as well as my fine art, so | haven't quit my 
day job for doing only fine art, but that seems 
to be changing for me. | had an absolutely fan- 
tastic time at the show at the Bali Hai. It was 
great meeting and seeing the phenomenal art- 
work of the other Tiki artists whose work | have 
admired for years. The turnout was huge and | 
enjoyed hanging out with a bunch of fun and 


genuine people. An added plus was that 
some of my art sold as well. What a fun 
and memorable evening. | hope to be 
there next year!” 


If you find yourself in Honolulu, stop. by 
the shop to talk story. To see more of 
Dennis Mathewson’s art, visit 
cosmicairbrush.com. 


Eileen Silva is the senior editor of Tiki 
Magazine. She lives and dreams in San 
Diego. You can find her in the ether at 
eileen.silva@cox.net. 
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The art of 
Brad (Tiki Shark) Parker 


originals 
giclees 
towels 


Tiki Shark Hawaii 
75-5660 Kopiko Street 
#C7-420 

Kailua-Kona, HI 

96740 

(808) 989-7310 
www.tikishark.com 


Hand Sculpted 
One of a Kind 
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Featured Carver 


Dawna Hammond - Burbank’ 
Answer to Paradise Found 


By Kari Hendler 
Images courtesy Dawna Hammond unless noted 


Sometimes, just by taking an alternate route, by veering ever so slightly from 
your norm, you can discover something wonderful. Recently, | was heading 
to the drugstore (ho hum) and decided to go down a different street. As | 
made that left turn, something hitched in my peripheral vision. Behind a 
chain-link fence was an enchanted backyard full of tropical foliage and Tikis. 
I'm sure | looked like some kind of stalker as | pulled over and gazed at this 
lush wonderland, located in, of all places, Burbank, Calif. Impressed, | was 
now on a mission to know who lived there. | even did the big weirdo thing 
of leaving a note on the front door (one of those “Call me! I’m your neigh- 
bor! | like Tikis, too!” deranged kind of post-its, scribbled with a Sharpie). 


Fortunately, Dawna Hammond does not scare easily and she invited me 
over. It turns out that, not only is she a highly skilled, third-generation car- 
penter, movie prop-builder and a former high school woodshop teacher, 
she’s also a talented, self-taught Tiki carver. | had been trying to find Dawna 
to interview her for this magazine, with no luck. But that left turn and a com- 
mon enchantment with Tikis gave fate an extra push. 


Wielding mighty carving tools, Dawna sculpted her latest giant chunk o’ 
palm as we talked. She caught the Tiki fever in the early 1990s, starting with 
a love of Hawaiian architecture and its fluid, airy, A-frame style. The more 
vintage tropical buildings she noticed, the more Tikis she began to see (since 
that whole ‘60s fantasy architecture fad went hand-in-hand with using Tikis 
as landscaping accents). Then, while driving around the Big Island on a trip 
to Hawaii in 1998, she saw a thatch hut with Tikis and carving tools strewn 
about. She stopped to investigate, and an old Tiki carver came out to chat 
with her. She bought four Tikis to take home to Los Angeles, but she soon 
knew that four Tikis were not enough. (Is there such a thing as “enough” 
Tikis? | think not.) Dawna wanted at least 10 more for her yard. After pric- 
ing them at various tropical décor places, she realized that if she didn’t want 
to go deep into Tiki debt, she had to carve them herself. 


Challenge Yourself 

She learned by doing. No lessons, and it took her two days just to clean the 
palm log before she could even start carving her first one. Early into her 
new hobby, she found that some of her carvings were cracking, which some- 
times can enhance a Tiki, but more often ruins it. Armed with photos, she 
went to the Father of all Tiki Carvers, Leroy Schmaltz of Oceanic Arts for 
advice. “He is the coolest man and so generous with knowledge. He said, 
‘It looks like you're carving them too green and too deep. If you carve deep, 
you have to wait longer. Do a partial cut and let it dry for a few months. Of 
course, | wanted it done tomorrow. But when Leroy says, ‘Cut it a little way 
and let it dry so the cracks will happen shallow,’ that’s it. That's the end of 
the discussion.” Dawna notes Leroy’s encouragement as a turning point in 
how her Tiki carving skills advanced. “What he told me changed everything” 


As she started working with massive palm logs, she learned a lot about how 
to transport them. “Really, the carving ends up being the simplest part of 
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Although Hammond is self-taught, she obtained some early carving advice 
from Leroy Schmaltz of Oceanic Arts. Photo: Kari Hendler 


“Theres a certain magic when youre carving; you 
may have a certain design idea, but there are Flaws 
in the wood. Because of that, sometimes something 

else happens, but maybe its better 


Hammond has transformed her Burbank backyard into a tropical Eden. 


Photo: Kari Hendler @ 


it!” Mainly she uses only chisels, although she understands why some 
people prefer a chainsaw. “I learned my lesson early on. When you're 
going through the grain, you can’t get rid of the chainsaw bar marks. If 
you really want to knock them out fast to make money, you'll use a 
chainsaw, and you can get fabulous designs, but | like the more pure 
approach where you don’t have marks of modern stuff.” 


So here’s how Dawna Hammond, carpenter/teacher/special effects 
builder, got to be Dawna Hammond, respected and sought after Tiki 
carver: Due to a combination of happy circumstances, she became 
friends with Sven Kirsten, whose wife, Naomi, brought him over one 
day to see Dawna’s tropical backyard. Sven was impressed with Dawna’s 
carvings and asked if she would carve a replica of the “Hawaiian Eye” 
Tiki for his friend, Kevin Kidney. This turned out so well that Kevin later 
called Dawna and asked her to carve the Tiki mascot he had designed 
for the Lucky Tiki in Chatsworth, which she did, in exchange for free 
drinks for life. (Sadly, the bar didn’t last long, so she ended up carving 
that Tiki for about $28.00 in cocktails. But it was a fun project, a great 
bar and Dawna says she has no regrets.) 


Her Burbank backyard is an amalgam of trial and error and everything 
she likes — a burbling pond, swaying palms, a hammock, a swing. Dawna 
loves being able to share this homemade paradise with her daughter, 
Scout, and all their friends. “I can’t afford to go to Hawaii all the time, 
but I can ‘go there’ if | just walk into my backyard. It has to be pretty 
damn cold for us not to eat dinner out here every night. This is a vaca- 
tion | can take every day of my life. | take it for granted that everything's 
so funky here, but the first time my daughter brought her boyfriend over, 
he said, ‘Oh my god, Dawna, can | live in your backyard?” Eventually 
she wants to turn the tikified shed (which currently houses her lawn- 
mower) into a Tiki bar. It already looks like one, so just add rum. 


Hammond's 3-dimensional 
interpretation of Moritz R's 
Book of Tiki cover artwork. 


Hammond encourages carvers 
not to “do everything the same,” 
to “challenge yourself.” 


Sven Kirsten encouraged Hammond 
to carve a replica of the Hawaiian 
Eye Tiki as a gift for Kevin Kidney. 
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The tikified backyard shed currently houses the lawnmower, but Hammond plans to 
convert it into a bar. Photo: Kari Hendler 


She gives me a Tiki by Tiki tour of her yard, lovingly pat- 
ting each one of her creations as she approaches it and 
describing every one in almost motherly detail. One of 
her favorites is the replica she did of the Kona Kai menu 
Tiki. It's so good that even Sven Kirsten recognized it when 
he saw it. Dawna also carved Sven a copy of the Tiki fea- 
tured on the cover of the Book of Tiki. 


Her approach to carving is sensible and open-minded. Her 
designs are often a combination of inspiring features from 
other Tiki images: a nose from this mug, the eyes from 
that painting. “Any sort of big gap, like a big gap between 
the nose and the mouth, just makes it look like a bad 
design. | have reached a ratio of pattern that I like: one 
third body, one third face, one third headdress.” It now 
takes Dawna less than 20 hours to carve each Tiki, and 
sometimes only eight, “But | carve in 45-minute incre- 
ments because it kills my back. Plus, if you carve too much, 
your arm begins to get that Popeye look, and on girls, well, 
that’s not so attractive.” 


Kevin Kidney called Dawna and asKed her to 
carve the Tiki mascot he had designed for the 
Lucky Tiki in Chatsworth, which she did, in 
exchange for free drinks for life. 


Nice Totem Poles 

Since Dawna works full time building props and effects for movies and TV, 
that limits her carving time. As of now, her Tiki business consists mainly of 
doing a few commission jobs a year. And she doesn’t sell at shows, because 
it’s just not worth hauling those big Tikis around. Of course, when she has 
time, she continues to carve Tikis for her backyard and a few to give to friends. 


When she’s out in her yard carving, strangers will actually start conversations 
through the fence. Usually it’s an older person who will reminisce about a Tiki 
restaurant they used to frequent. “What | really like about Tiki is that it’s this 
primal theme that exists in every culture. When people walk by my yard they'll 
say, ‘Nice totem poles’ because they don’t know the difference. And I’m so 
okay with that, because they're getting something out of it. There’s a certain 
universalism in this fundamental art, and | love that about it.’ 


Although she’s no longer a shop teacher, she’s passionate and sad about the 
program cuts that are going on in schools today. “You used to be able to take 
woodworking, ceramics, welding... all sorts of more artistic stuff. | think we 
could be in the place where we're going to lose a whole generation of peo- 
ple who might have some great talent, but they'll never get exposure to it. 
When | taught shop, | realized all these kids think is that they're supposed to 
read books and regurgitate the knowledge and that’s education — never get- 
ting a chance to do anything hands-on. A lot of people aren't discovering their 
true calling in life, and kids who aren't going to go college may never have 
that opportunity. | sincerely believe that everybody has some artistic expres- 
sion, but most of us may never find it.” She does have her limits, though, on 
artistic expression, “The second the interpretive dance starts, | WILL walk out 
of the room. | don’t care if that’s your art.” 


With her selective choice of commission work and supportive Tiki friends, | 
have no doubt Dawna Hammond will continue to impress us with her carv- 
ings and what she brings to the resurgence of Tiki art. She loves Tiki, she has 
fun with it, all of which is evident in her carvings and lifestyle. For anyone 
inspired by what she’s done, she offers this advice: “There's a certain magic 
when you're carving; you may have a certain design idea, but there are flaws 
in the wood. Because of that, sometimes something else happens, but maybe 
it's better! Just remember, don’t do everything the same. Challenge yourself” 


If you're interested in commissioning your very own Dawna Hammond Tiki, 
please contact her at: Tikifille@yahoo.com. 


Kari Hendler is a TV script supervisor, writer and photographer who is con- 
stantly dazzled by the creativity and zestfulness of everyone she has had the 
pleasure of interviewing for this magazine. 


Hammond carved the Kevin Kidney- 
designed mascot for Bobby Green's 


using a handsaw and surefo 


Story and Photos by Jonpaul Balak 


Just a hop, skip and jump away from the ‘ole Mark 
Thomas’ Outrigger (where, for the intrepid urban 
archaeologist, one can still find traces of Tiki) on 
Monterey’s famous Cannery Row, lies a beautiful yet 
unassuming two-story, 1926 Craftsman house with a 
detached four-car garage. Inside this quiet garage, toil- 
ing away with the discipline and focus of Zen monks 
(wait ... was that a Monk reference already?), some- 
times seven days a week starting at 5:00 a.m., are the 
iiber-talented father and son team known around the 
globe as Munktiki. Anyone who has even briefly looked 
into the world of contemporary Tiki mug makers can 
recognize their work — the attention to detail, the 
unique colors, textures and combinations of glazes, 
the small numbers of production runs, the certificates 
of authenticity, the creative designs, the specially cre- 
ated pieces for art shows — and become awestruck. 
Their work has become the stuff of legend; vehemently 
sought after, sometimes very difficult to obtain, and 
most of the time fetching quite a large sum. In fact, 
the scarcity of a few of their pieces (Ohana Hut, any- 
one?) has actually brought people to blows. After 
understanding their history, what is involved in their 
mug-making process, experiencing their personal devo- 
tion to Tiki and the art of ceramics and exploring the 
breadth of their oeuvre, it is easy to understand why 
this is the case. 


Known collectively as the Nielsens, father Paul, a 
Monterey native who actually attended the Pop Festival 
in 1967, and son Miles, more commonly referred to 
as "Stuckie Shaft,” a nickname from his days playing 
in a rock band, brought their own unique lifetimes of 
creative experience to the table at a pivotal point in 
both of their careers. For Paul, ceramics has been an 
important part of his life since a very early age. As he 
says, “Ceramics is all I’ve ever done.” He can remem- 
ber one fateful day as far back as kindergarten when 
it all started. He says, “| remember...some kid was 
pulling some ceramic frog that the previous year’s 
class had made off the shelf and it was like ‘wow...this 
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Miles (aka Stuckie) works on a piece for an upcoming Los Angeles show. 
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Paul Nielsen puts the finishing touches on a Maka mug, while yet-to-be-released Rotting Skin mugs wait their turn. 


Trader Mort's tribute mug, based on the Eli 
Hedley Tiki that still stands watch outside of 
the San Diego establishment. 


is the biggest deal in the world—this kid made a 
ceramic frog’...but | was like, ‘I can do that, but 
better, man”” In fact, it was as early as junior high 
that he had his own kiln and began producing 
items for sale in a shop on Cannery Row. This 
first company was called Earthworks, as Paul 
describes, “A real organic, hippy name.” From 
there he continued his craft, working on ceram- 
ic heads, busts, little containers, wall vases and 
other projects, continuing to take art classes at 
the local college. Eventually he got a potter's 
wheel, threw pots, created stoneware, planters, 
dinnerware sets, and mugs and met the third 
member of Munktiki, his wife Debra, with whom 
he formed Nielsen's Extraordinary Ceramics. 


As Paul moved on to different things, he experi- 
mented with various product lines, trying to find 
items that satisfied both his own interest and the 
market demand. He produced a series of high- 
end teapots, something he refers to as “more 
froufrou gallery stuff” that actually ended up being 
sold through some well-known museum gift 
shops, and at one point came out with a self- 
explanatory line of vases called “vases with faces.” 
Extraordinary Ceramics produced a bath line con- 
sistently for 15-20 years, much of which was sold 


rive — >< eS et - 
2 oem :€ ‘ 
Mind Brent, ® Eat OKOE Eset 


through many of the major department stores and bathroom decor 
chains. While this was successful, as far as Paul was concerned, “It 
was just—you know—just work...not creative or anything.” All this 
would change one day in 1997 when he created a particular cock- 
tail line. 


True Artisans 

Loosely based on the ubiquitous Mark Thomas Outrigger mug, the 
cocktail line, intended to be marketed as a set at trade shows, con- 
sisted of a wine glass, tumbler, Tiki mug, martini glass and volcano 
bowl. Putting it bluntly, Paul says, “It bombed.” It was business as 
usual for the next three years or so, until, in 2000, Paul became 
curious about a then blossoming Internet auction site called eBay. 
Just for fun, he put the ‘ole cocktail line up for auction and lo and 
behold, as Paul recalls, “The only thing that took off was the Tiki 
mug! | had no idea people were buying Tiki mugs on eBay or that 
there was a huge interest in it. When the Tikis took off, it was like 
crawling out of the cave into the light.” At this point, son Miles, 
who had also been into ceramics the majority of his life, helping 
Debra at the trade shows and eventually starting his own pipe 
business, was just at the point of wanting to do something new. 
Paul encouraged him that they should “Join forces—that it would 
be stronger with the two of [them] together.” Miles says, “At that 
point | had already quit making pipes and was working for their 
company. When | saw that the mug had sold, | was like ‘Wow! This 
is an opportunity for a great creative outlet!’” As ideas began to 
brew, Paul says, “Miles and | got together and knew we wanted to 
put more mugs on eBay, but before we did, we wanted to come 
up with a company and marketing strategy.” Thus, Munktiki (whose 


The four-car garage in Pacific Grove where Paul and Miles work is filled with in-progress and test pieces. 
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A row of El Bastardos on the shelves at Munktiki’s warehouse wait to be shipped out to 
happy customers. 


name comes from a combination of Paul's two favorite child- 
hood things: monkeys and ceramics, with the “o” changed to 


remove the religious connotation) was born. 


Shortly thereafter, “King Tubby” made his debut on eBay as their 
first official Munktiki mug and sold quickly. He was followed by 
Tiki Riki, Chongo and Digs, and after about six months, their 
growing legions of fans began insisting that they create their 


One of Munktiki's earliest 
mugs, Chongo, was Miles’ 
second design and became 
very popular. 


| Some of Munktiki’s mugs in 
limited special color versions, 
such as this Pokop Kambang. 


The Ooloo Chan mug is 
one of Miles’ favorite 
designs, and one of the 
most complicated due to 
its several molds. 


Paul's Maka mug was 
inspired by traditional 
New Zealand designs 
and patterns, 
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own website. They only produced five or six mugs before the website went up in 
the summer of 2000, when the first official website mug, Princess Pua, made her 
debut. Miles recalls, “What were the first website mugs? Princess Pua, Supertiki, and 
Uncle Shrunk, | think.” Interestingly enough, there was actually a period of time 
when Nielsen's Extraordinary Ceramics was in production at the same time as Munktiki. 
Eventually Munktiki “just kept on pushing harder and harder” and the transition out 
of the old company was made completely. Even though orders for the older product 
were still being filled, all the creative energy was being thrust into the new endeav- 
or, Munktiki. 


Initially, support from the community was not very encouraging. Miles says, “Well, at 
first we really didn’t get support. It was kinda like ‘what the hell are you guys doing?” 
Paul agrees, “Some people really didn’t like us in the very beginning of the compa- 
ny because we were selling on eBay...it was like we were from Hell.’ One exception 
was longtime Tiki supporter Martin Macintosh of the Outré Gallery in Australia, who 
really connected them to others in the Tiki community. Miles exclaims, “In fact, he 
had us make all the mugs for his wedding!” Once the word got out and people real- 
ized how fantastic the work was, involvement in events such as the Shooting Gallery 
Tiki Art Shows and Tiki Oasis soon followed. 


Two of the most impressive aspects of the company are their incredible attention to 
detail and their DIY/hands-on approach to absolutely everything. When a Munktiki 
product is unveiled, you can rest assured that the Nielsens, and only the Nielsens, 
completed every step in the creative process. Theirs is a family business in every 
sense of the word. From idea to design to throwing to sculpting to mold making to 
pouring to cleaning to firing to glazing to firing again to numbering to packing—every- 
thing is done by hand by the Nielsens themselves. If they're not familiar with something, 
they'll figure it out. In the beginning, when they needed a website, Miles learned 
how to create one. New glaze needed? They'll just invent one. It’s this artisan approach 
that helps Munktiki come up with so many innovative products and methods. For 
instance, in the creation of five molds for a single mug, this goes far beyond the 
scope of complexity that those receiving the mugs comprehend. Simply put, each 
Munktiki piece is a handcrafted work of art in every sense of the word. 


Now a household name among Tiki mug collectors and contemporary ceramic admir- 
ers alike, Munktiki have paved the way for other Tiki artists with their vision and 
boundless creativity. In addition to upwards of 140 distinctive Tiki mugs and 22 shot 
glasses, Paul and Miles have also extended into other projects. They created several 
series of unique “stacker” mugs, including a set of four based on New Zealand designs, 
a Tiki artist series incorporating the designs of Miles Thompson, Bosko and Ewik, a 
monkey artist series featuring the designs of Dr. Alderete, Dave Wong, Crazy Al Evans, 
and Tim Biskup, as well as a series of six specially created just for Tim Biskup. And, 
Miles also created a very rare set of 50 Yeti salt and pepper shakers for Biskup, origi- 
nally as a trade. 


Munktiki has created mugs for all of the major Tiki events, including Tiki Oasis (since 
3), Hukilau and Chicago's Exotica. They've also produced several exclusives for the 
M1 Gallery in Japan, special mugs for restaurants such as Hula’s in Monterey and 
Forbidden Island in Alameda, incredible one-of-a-kind pieces for Tiki art shows, a 
special piece, “Espresso-Nik,” coinciding with the release of the book Beatsville, pro- 
duced the official Tiki Central mascot mug, Shecky, and the award-winning 
Chongolio-designed Ohana Hut. And let's not forget the creation of a series of fast- 
selling ceramic interpretations of the ‘ole Hawaiian tourist trinket coconut monkey, 
each unique, now numbering into the 400s. Recently, a mug they produced in coop- 
eration with Duke Carter for the release of his book Tiki Quest had the honor of 
being included in Sven Kirsten’s Tiki Modern and the Wild World of Witco, further 
solidifying their profound impact on and contribution to the modern Tiki revival. 


For more information and to obtain a true work of Tiki art, visit www.munktiki.com. 


Jonpaul Balak is a freelance photographer, photo editor and writer based in 
y Los Angeles whose parents began taking him to Trader Vic’s when he was 
\ three years old. He is currently involved in several large-scale Tiki-related 
projects and his work can be seen in Jeff Beachbum Berry's new book, Sippin’ 
Satari. For more Tiki eye candy, visit www.balakphoto.com. 
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Beachbum Berry (as he is better known) is America's leading 
authority on tropical drinks and Polynesian pop-culture. In Sippin 
Safari Berry not only offers up tantalizing new drink recipes but 
tells the untold tales of the people behind the drinks. Dogged 
research, rare vintage photos and art beautifully presented in 
full color, and over 100 interviews with the creators of the mid- 
century Tiki scene reveal people as colorful as the drinks themselves. You'll meet 
Leon Lontoc, the Don the Beachcomber’s waiter who served Frank Sinatra and Marlon Brando by night and acted 
in their movies by day; Henry Riddle, the Malibu Seacomber bartender who fed items about his famous customers 
to infamous gossip columnist Lovella Parsons, til the day Howard Hughes found him out; and many, many more. 


On Sale June, 2007 * 184 pages with over 200 images (most in full color) * $19.95 © ISBN: 1-59362-067-5 
From Club Tiki Press, an imprint of SLG Publishing * www.clubtiki.com * www.slgcomic.com PSY 


“You know, the ones you've seen Stuck on Maui Cars” 
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One-Of-A-Kind hand-built Tiki Mugs « Hand thes High-Relief Tiki Tiles 
Individually Crafted by Henrik "VanTiki" in Kailua, HAWaii 
www.vantiki.com 
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Recipe Roundup 


By Jeff "Beachbum" Berry 
Photos by Johnpaul Balak 


The Jamaica Farewell 
by Daniel Reichert 


As a bum, I'm always happy to let others do my work for me. So it is with 
great pleasure that | present these eight recipes, invented not by me but 
by other cocktailians whose paths I've had the pleasure of crossing. 


THE VOYAGER 


First up is the Voyager, by Robert Hess. As proprietor of the cocktail web- 
site Drinkboy.com, Robert usually focuses more on promoting classic 
cocktails than on creating new ones. But after being bitten by the Tiki 
bug, he decided to try his hand at inventing a rum-based exotic drink. 
"The Tiki craze of the 1940s and '50s centered around the notion of 
Polynesian restaurants being sort of a mini-vacation," says Robert, "so | 
chose to name this new drink 'Voyager' to play on that notion ... and the 
fact that I'm a Star Trek fan played a small role as well." To boldly go 
where no drink has gone before, shake 2 ounces light rum, 2 dashes 
Angostura bitters, and 1/2 ounce each fresh lime juice, Benedictine, and 
falernum (see below) with ice cubes. Strain into an ice-filled old-fash- 
ioned glass and garnish with a lime wedge. 


PAUL'S FALERNUM #8 


Falernum is an aromatic ginger-lime syrup. You can use either Fee Brothers 
or Velvet Falernum in the Voyager, but more adventurous gastronauts 
might want to try making their own. That's what Paul Clarke did when 
he couldn't find falernum in Seattle, where he presides over the drink 
blog cocktailchronicles.com. It took Paul over a year of fiddling to come 
up with his Falernum #8, which he feels "is a happy medium between 
the fruity, spicy flavor of Velvet Falernum and the tart, viscous character 
of Fee's." To make yourself a batch, round up 6 ounces of Wray & Nephew 
Overproof White Rum, the zest of 9 medium limes (with all traces of white 
pith removed), 40 whole fresh cloves, and 1 1/2 ounces of peeled, juli- 
enned fresh ginger. Combine these ingredients in a jar and seal. Let the 
mixture soak for 24 hours, then strain it through moistened cheesecloth, 
squeezing the solids to extract all liquid. To this liquid add 1/4 teaspoon 
almond extract, 4 1/2 ounces strained fresh lime juice, and 14 ounces 
cold-process 2:1 simple syrup (that's two parts sugar to one part water, 
shaken in a jar or bottle -- without heat -- until all the sugar is dissolved). 
Mix it all together and you've got Falernum #8, which should keep in the 
fridge for about a month. 


THE MATADOR 


"lL was born and raised in North Carolina," says Chris Gillikin, "but 
it was during a two-and-a-half year stay in Los Angeles that | 
found my Mecca, the Tiki-Ti." Ray Buhen, one of the first bar- 
tenders to work at Don The Beachcomber's in the 1930s, opened 
the tiny East Hollywood bar in 1961. His son and grandson now 
operate the Ti, where Ray's tropical drinks made a big impres- 
sion on Chris -- especially the Blood And Sand, which features a 
tequila float poured from on high as customers chant "Toro! Toro!" 
Back home in Charlotte, feeling nostalgic for his nights at the Ti, 
Chris came up with his own version of the Blood And Sand, which 
he calls The Matador. Shake up 3/4 ounce each fresh lime juice, 
sugar syrup, and red table wine, plus a dash of Angostura bitters 
and plenty of ice cubes. Pour it all into a 14-ounce glass, then 
float 2 ounces Casadores reposado tequila. Chanting "Toro!" is 
optional. 


THE CROSS-EYED SKULL 


Erich Martin is another Tiki Ti aficionado. A self-described “gear- 
head” who regularly rides his motorcycle across town from Marina 
Del Rey to the Ti, Erich's attention first strayed from transmission 
fluid to tropical drinks after ordering a flaming concoction at 
Kelbo's in 1982. He thinks it might have been a Scorpion Bowl. 
"1 got too lit to remember," explains Erich, "but I'll never forget 
that piece of burning bread in the center!" He started mixing 
drinks as a hobby four years ago, and the fruit of his labors is an 
original creation called The Cross-eyed Skull: Into a cocktail shak- 


The Cross-Eyed Skull by Erich Martin. 
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er pour 1/2 ounce each fresh lime juice, triple sec, and creme de 
cassis; 1/4 ounce each Grand Marnier and sugar syrup; and 1 1/2 
ounces brandy. Shake well with ice cubes and pour into a skull 
mug or old-fashioned glass. 


JAMAICA FAREWELL 


Our next recipe comes courtesy of Daniel Reichert, a classically 
trained actor who's also a classically trained bartender. Daniel 
specializes in pre-Prohibition cocktails, which he dispenses at 
catered affairs through his mobile mixology service, Vintage Cocktails. 
"Memories of my father's Bay Rum cologne" inspired Daniel to 
create the Jamaica Farewell, whose hint of allspice gives the drink 
that singular Bay Rum aroma. Into your cocktail shaker pour 2 
ounces Appleton Estate rum, 3/4 ounce each fresh lime juice and 
apricot brandy, 2 dashes Angostura bitters, and 1 teaspoon pimen- 
to liqueur (see below). Shake it all up with lots of ice, then strain 
into a chilled cocktail glass and garnish with a lime wedge. 


KUKU'S PIMENTO LIQUEUR 


Pimento liqueur is not made from the kind of pimentos you stuff 
into olives, but from the pimento berry -- otherwise known as all- 
spice. It's available online from Jamaica, but Ohio-based liqueur 
alchemist Matthew "Kuku Ahu" Thatcher has also come up with a 
home-made recipe that's easier than you might think. Kuku starts 
with 1/4 cup of dried whole allspice berries, which he grinds until 
they have the consistency of ground coffee. "Place your ground 
allspice into a saucepan with 1 cup of light rum and bring to a 
boil," instructs Kuku, "then turn off the heat and stir. This will make 
a tea. Funnel this hot tea, ground berries and all, into an empty 
rum bottle. Work over the sink, and be careful. | have never had a 
bottle break from hot liquid, but it could in theory happen." Next, 
ill the bottle 3/4 of the way to the top with more of the same 
white rum. Seal it and let it sit for at least 2 weeks, shaking it daily. 
When the 2 weeks are up, filter through a double-layer of cheese- 
cloth. Discard solids, then filter again through a metal mesh coffee 
ilter, and a third time through unbleached paper filters. (If the 
resulting reddish brown liquid is still cloudy, filter once more 
through the paper.) Now make a sugar syrup by placing 1 cup 
water and 1 pound brown sugar in a saucepan. Heat until the 
sugar is dissolved, then mix equal parts of this sugar syrup with 
your pimento-infused rum. Bottle it, seal it, and let it sit unmo- 
lested for at least a month. "It will improve as it sits," counsels 
Kuku, "and new subtle flavors will emerge that are not apparent 
in the fresh batch." 


VENUTIAN TRANSPORT 


While you're waiting for your pimento liqueur to ripen, how about 
a trip to Venus? While on a cosmic kick a few years back, Tiki carv- 
er and artist Bosko Hrnjak came up with an interstellar twist on 
blue drinks with his Venutian Transport. "| wanted a drink that 
could go in a space-age setting," remembers Bosko, "thus the blue 
color and the outer space name. The concept was, a couple of 
these and you'd be transported to Venus. Ironically, when | designed 
the Taboo Cove bar in Vegas they ended up naming the big lounge 
next door Venus. Must've been in the air!" Blast off by placing in 
your blender 2 ounces each orange, grapefruit, and fresh lime 
juices; 1 ounce each falernum and blue curacao; 5 ounces white 
rum; 2 dashes Angostura bitters and a scant dash of Pernod; and 
1 cup crushed ice. Blend at high speed for 10 seconds, then pour 


OAT TAZ OORT 


The Voyager by Robert Hess. 


into pilsner glasses 2/3-filled with crushed ice. (One round serves 2 to 
4 people.) 


REVERB CRASH 

Toast your safe return to Earth with a Reverb Crash, concocted by San 
Diego musician Ran Mosessco. Ran originally hails from Israel, where 
he started a band called The Astroglides; their repertoire includes such 
surf instrumentals as "Cruisin' Down Menahem Begin Boulevard" and 
"The Adventures Of Rabbi Jacob." To make a Reverb Crash, combine 4 
ounces grapefruit juice, 1 1/2 ounces passion fruit syrup, 3/4 ounce 
fresh lime juice, 1/2 ounce orgeat syrup, and 1 1/4 ounces each light 
rum and dark Jamaican rum; shake well with crushed ice and pour into 
a tall glass. L'chaim, dude! 


Jeff is the author of several books on tropical drinks and cuisine. 
His latest is Sippin' Safari. For details, visit the Trading Post at 
www.beachbumberry.com. 


Craig Donovan catches up on some reading in the dry county 
of Lynchburg, Tenn. 


After the birth of his third son Eric Kien, Seattle's Devlin 


MAGAZ ind E Donnelly proves it's never too early to begin teaching your kids 
| | the finer things. 


Do you read your Tiki Magazine 
in interesting places? 


If so, e-mail your picture to infoeTikiMagazine.com 


Ricky Miller reads Tiki Magazine while rock climbing at 


and you might be in our next issue. Mk. Lassen, Cali. Photo: Jim Smith 
‘Note: Please make sure submitted images are at least 3"X5" @ 300dpi. 


CINE WINES 
SWEET MUSIC 


Visit us in Napa Valley 
ov take us home to enjoy. 


RAPA NUI 
NEWS 


RapaNuiNews.blogspot.com 


“Mortgages & Mai-Tai’s... 
Whatta Life!” 


Professional and Confidential Service 
for all of your 
Real Estate and Mortgage 
requirements, 
call Chris Garland 
562-500-9800 
or email 
mysmartloan@yahoo.com 


“Let me make your Vacation 
Dreams come true!” 


For all your 
Travel and Cruise requirements, 
call Karen Stuetz (WooHooWahine) 
949-582-1324 
or email 
woohoowahine@yahoo.com 
website... 
www.packyoursuitcase.joystar.com 
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ALL 20” TIKI'S $39.99 28” TIKI BAR STOOL $479: 
ALL 40” TIKI'S $89.99 50” BOBBLE HEAD > 
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PR} XS CAPES 


10835 Sorrento Valley Rd. 


(at the 5/805 freeway split) 


Visit our website: 
bambooandtikis.com 


866.222.1422 


ROLLED BAMBOO FENCING ALL SIZES - TAHATIAN THATCH - AFRICAN REED THATCH 
MEXICAN RAIN CAPE THATCH - ARTIFICIAL THATCH - HAND CARVED TIKIS 
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